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“Sanicap” 
The Sanitary Cap 


For Mason Jars 


If you use glass jars for any portion of 
your pack you should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 
Application 






American Can Company 


New York Chicago San Francisco 
Local offices in all large cities 
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ON 
| National Canned Goods and ce Dried Fruit Brokers” isa | 
Asoc TI 


SECRETARY-—JAS. M. HOBBS, G@HMICAGO, ILL. 








W. H. NICHOLLS & CO. 
Canned Goods 
Brokers 


35 River St. CHICAGO 








EDWARD P. SILLS 
Packers’ Agent and Broker in 
@Ganned Goods... 


s) 42 RIVER ST., CHICAGO 
~orrespondence Solicited. 
Liberal Advances on Consignments. 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


Granches: Pacific Coast 
i 
— us Products 
New Yorks 42 River St., CHICAGO 


| 


EMERSON @ HALL 


OFFICES: 
mee CANNED GOODS 
“mere DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers In Nebraska and Minnesota. 





SAM BAER & CO. 
Brokerage and Commission 
Canned Goods anc Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 


T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 














E. C. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


GANNED GOODS AND uu) 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 
OFFICES 

tile Co., Dallas, Texas. 


Jalles Mercan 
uter-State Brokerage Co., Oklahoma City,0.T. 
ster-State Brokerage Co., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 


G. M. AHRONS CO., LTD. 


NEW ORLEANS 


CANNED GOODS BROKERS 


felling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicite# 


Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Geods 
Dried Fruits 


310-311 ‘GRANITE BUILDING, ST. LOUIS, MO, 








GETTYS BROKERACE Co. 


SUCCESSORS T@ 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROGERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GoooDs 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo, Omaha, Neb, 

St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 





The Tatman Thompson Co. 


WHOLESALE 
Brokerage and Commission 
NEW ORLEANS, LA 


‘Send us your offerings. Cover jobbing p»\sts 
in Louisiana and Mississippi. 





WALTER A. FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and Nuts 





5 WABASH AVE. 


CHICAGO | watioon hank ite. 


American 


Louisville, Ky. 
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Canned Goods Brokers and Commission Houses 











THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 





CHICAGO, ILL. 


63 RIVER STREET 





BAKER & MORGAN 


CANNED 
GOODS 
BROKERS 








ABERDEEN, MARYLAND 


Pickrell-Craig Co. 


Incorporated 





BROKERS 
Canned Goods, 


‘Dried Fruits - 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 
Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


- A. F. DONLEY CO. 














OUR SPECIALTIES 


CORN AND TOMATOES 








201-202-203 Keller Building, 
LOUISVILLE, KY. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


‘| Cover Jobbing Points: Nebraska, Western lows 

















Advances on Consignments 





INDIANAPOLIS 
WE COVER THE UNITED STATES 








Peoria, Illinois, Oct. 13, 1910. 


C. J. TAGLIABUE MFG. CO., 
355 Dearborn St., Chicago, I1l. 


Gentlemen :— 


Yours of the 10th inst. received and in 
reply will say that we consider your tempera-— 
ture control system which you installed in 
our canning factory at Warrensburg a very 
valuable purchase. It is very accurate in 
its work and-in every way satisfactory. 


Yours truly, | 





CHAS. D. OFF. 

















Standard Tin Plate Go. 


CANONSBURC PA. 


Tin Plates 
Terne Pilates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 














Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 
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CAN MAKING MACHINERY 


- seayvieiesemannie ” | NEW IMPROVED FLOATER 








ert 
Ai 
7) “Ic 
% 





SANS - - 3 LBS, PER THOUSAN 
‘ANS - - 2% LBS. PER THOUSAN 
ANS - - 2 LBS. PER THOUSAN 


SLAYSMAN & CO. 


Manufacturers of AUTOMATIC CAN MAKING MACHINERY 7 , E>.) 


D 
D 


LBS. 
SOLDER usep i L 2 LBS. 
LB. dD 


OFFICE AND SALESROOM: 718 E. PRATT ST. BALTIMORE FACTORIES: 125-127 E. FALLS AVE., AND 11 S. FRONT ST. 























The Latest Lockseamer 


This machine is built very sub- 
siantially and rigid. It runs without 
jar or vibration. Range of machine 
is cans 2% inches diameter up to 
11 inches diameter. 

It has a folding device so arranged 
that machine makes straight cans, 
and lard pails and other work with 
sides on any angle desired. 


Speed, 50,000 for small cans; 
36,000 for lard pails and other large 
cans. 


We make it with or without solder- 
ing attachment. 


For further particulars address the 


manufacturers. 

SS== TH ES 

CHIS. STECHER 00. 
(Not Inc.) 


108-128 North Jefferson Street 
CHICAGO, ILL. 
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Absolutely True, Clean Cuts 


“BLISS” No. 225 GANG SLITTER 


Our No. 225 Gang Slitter presents many valuable 





features for your consideration. The solid 


housings and 3 inch diameter cutter shafts insure 


Permanent Alignment of Cutters 











Cutter shafts have thrust bearings eliminating all 
“Bliss” Patented No. 225 Gang Slitter lateral motion. Cutters are '% inch thick, ground 
both sides and reversible, giving twice the amount of wear of ordinary cutters. 
These are a few features. Write and we can tell you the rest. We build 
the complete line of High Speed Automatic Can Making Machinery for both 


OPEN TOP AND PACKERS’ CANS 


Send for Catalogue No. 14C, Just Out 


E. W. BLISS COMPANY 


33 ADAMS STREET BROOKLYN, N. Y., U.S. A. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 




















When the Snow Begins to Fall, 
Think —think hard—for 


““Whoso maketh two blades of grass grow where but 
one grew before, is a benefactor.” 


When all the good people in the canning and 
_ preserving industry get through experimenting, then 
we want them to write to us about our No. 2 AUTO- 
MATIC ADJUSTABLE DOUBLE SEAMER. 
When you and I went to school, we had two col- 
umns in our cash book, one for profit, and the other 
for loss account; but today we know better; it is now 
profit and experience. Yes, experimenting is a very 
extravagant and luxury-loving siren, and lots of 
innocent and well meaning fellows have found it out. 
Gentlemen, let’s get down to real good, hard, 
common, horse sense, a real Sokeittoembetter and 
better kind; that’s what you will find in all of AMS’ 
DOUBLE SEAMERS. Write to us. Send for our 
catalog. Tell us your needs and we'll help you out. 
But remember this bold fact: The sanitary can is 
the only can fit to use, and the AMS DOUBLE 
SEAMER will seam all standard sizes now in the 





Ams Sanitary Solderless_ = market. The machine is all complete, and ready to 











Scaled Can set in place. Any boy or girl can run it. No. 2 Pores . ~~ a pave 
MAX AMS MACHINE COMPANY Mount Vernon, N. Y., U. S. A. 


an Office: Corso Valentino 13, Torino, Italy South American Office: Buenos Aires, Argentina, S. A 





























6 THE CANNER AND DRIED FRUIT PACKER. 










| American Coke and American Charcoal 


BRIGHT TINS 


COKE: 
~. COKE- 

















































COKE 
COKE 
——=--_—- _ COKE 
—_ =n 

























| and are everywhere recognized as the Standards of Tin Plate. Specially 
HH) adapted to the manufacture of tinware and to the canning interests. Made 
i in grades and coatings suited to every purpose. 







i - American Coke 

| American Best Coke | 
| American Kanner’s Special i 
| 






| American A Charcoal 

H) American AA Charcoal 

| American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 







These products are made from select materials, under the best conditions, 
| 
| 
| 








| Nove:—American Coxe is an everyday piate, made better 
| to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet ana in Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
|, Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


i DISTRICT SALES OFFICES 
| 
























Chicago Denver New Orleans Pittsburgh San. Francisco 
) Cincinnati Detroit: New York Portland St. Louis 
i Philadelphia 


Export Representatives! UNITED STATES STEEL PRODUCTS COMPANY, New York City 





a 
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Salem 


Ayars Machine Company, new sets 


% rye > 


neem re. ' 
Sea RETERE ep ett 


+ 
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Universal Continuous Capper 
Guaranteed to cap and tip satisfactorily 100 cans per minute 





Electric Process Clock Rotary Pea and Bean Filler 


Ayars Machine Company 


SALEM, NEW JERSEY 
BROWN, BOGGS CO., Ltd., Hamilton, Ont., Sole Agents for Canada 
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The following Advertisement appeared in The Canner during season of 1908. 
Several extracts having recently appeared in the Trade Papers, relative to 
“ QUALITY CAMPAIGN,” we have decidec to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember ‘“‘the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 


SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no Gee allowed. All accounts 
subject to sight draft after 60 days 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money a " 
made payable to THE CANNER PUBLISHING w Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the —— 
regulations: Communications must always be accompanied wi 
the writer’s name, as no attention is d to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited te use 
our columns freely. 





Entered | second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of ’ March $, 1879. 








Now watch the 93,000,000 people of the United 
States clean up the canned goods supply! 
sete 
This is inventory week and the jobbers are finding 
out how small their stocks of canned goods are. 
oe 


Made your hotel reservation at Milwaukee? Better 
do it NOW —there’s going to be a big crowd at the 
convention. 

e is 


THE CANNER’s constant exhortations to pack better 
quality have borne fruit. Notice how many people 
have been commenting lately on the higher average 
grade of the 1910 output? 


Canned vegetables, fruits and fish are holding ex- 
tremely strong on the firmest basis in years. The real 
basis of the strength of these lines is supply and de- 
mand, the former materially below normal and the lat- 
ter increasing. The principal basic fact at present is 
the diminished production of the past season and the 
steadily increasing consuming demand. 

* zs * 

In any consideration of the position and outlook for 
corn, one important fact must be taken into consider- 
ation, that, while some jobbers undoubtedly purchased 
more future corn in advance of the 1910 pack than 
they had ever bought before, a great many others pur- 
chased very much less, and these latter distributors 
necessarily have had, during the time which has elapsed 
since the closing of the canning season, to buy more 
spot corn than if they had given packers orders for 
their customary quantities of futures. This buying has 
had an important effect in reducing the stocks of corn 
in packers’ hands. 

* * x 


It can be stated on the best authority that a large 


shipment of miscellaneous groceries has been held up 


in New York by the customs authorities at the direction 
of officials of the Department of Agriculture on the 
ground that the goods lack compliance with the amend- 
ment to the regulations of the Pure Food and Drugs 
Act, requiring the insertion of the name of the guaran- 
tor in the guaranty legend which was issued two years 


ago, and which became effective on Jan. 1, 1909. This 
regulation is now being stringently enforced. The 


importers have already filed a protest in Washington 
against the enforcement of the new rule, a 1 it is ex- 
pected that the issue will be fought out in the courts. 
The importers of groceries contend that compliance 
with the amendment would work serious injury to their 
business because the jobbing trade would object to 
their names appearing on the goods. They call atten- 
tion to the fact that the same grade of sardines or 
olives are put in different kinds of packages bearing 
different labels, and that it is disadvantageous for them 
to put their names on the goods, thus disclosing to the 
jobber that his competitor gets his sardines or olives 
from the same manufacturer. Furthermore, a great 
niany wholesalers prefer to have their own names on 
the goods, and do not care to have the importers’ or 
manufacturers’ name appear on the merchandise they 
handle. There exists serious doubt in the minds of im- 
porters whether the three secretaries in Washington 
have authority to promulgate a rule of the kind men- 
tioned, and attention is directed to the recent decision 
of Justice Clabaugh, who held that the secretaries may 
issue rules and regulations governing the enforcement 
of the Food and Drugs Act, but have no authority 
to make additions to the law as it stands on the statute 
books. 
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CONTINENTAL CAN 


DIRECTORS: FACTORIES: 
T. G. CRANWELL, Pres’t 
A. W. NORTON, Vice-Pres’t CHICAGO 
oo unr > + eee SYRACUSE 
B. H. LARKIN BALTIMORE 
Cc. C. CONWAY CANONSBURG 
F. A. ASSMANN, Jr. 
Cc. A. SUYDAM, Sales Agent 


TO THE TRADE: 








Gentlemen :— 


Now that the active packing season of 1910 is practically completed, 
we beg to thank you for the very liberal patronage that you have given 


us this year. 


Despite the very short crops in many sections, we are glad to announce 
to you, that the volume of our business has been greater this year than ever 
before, and we shall look forward confidently to next year for the renewal 


of your patronage. 


Yours very truly, 





CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 
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THE CANNER AND DRIED FRUIT PACKER. a 
Advertising Canned Goods Would Pay. 


ANNERS seem not to appreciate what a vigor- 
ous national advertising campaign would do for 
them. Apparently they don’t realize that for 
one dollar a thousand cases on this and next 

year’s pack invested in advertising they would be re- 
turned many dollars for each thousand cases of canned 
goods produced every year thereafter. 

A fifty per cent increase in per capita consumption 
would easily add five cents (maybe ten) to the market 
value of every dozen cans of vegetables, fruits and fish 
packed in this country. Five cents a dozen is ten cents 


a case, ten dollars a hundred cases, or a hundred dol- 
lars a thousand! 

And what is a fifty per cent increase in consuming 
demand for canned goods when the present per capita 
consumption of fruits and vegetables of all kinds is less 
than a can a month! 

The proper way for the producers of canned food to 
look at this advertising proposition is to consider the 
profit to be derived, not merely what it will cost to 
educate the people and get them interested. 





The Tide Turns. 


HERE isn’t very much “doing” nowadays with 
the crowd who some time ago apparently found 
much pleasure in branding canned goods packers 
as crooks, thieves and swindlers for, as was 

charged, wilfully, and with an eye on increased profit. 
criminally adulterating and thievishly misbranding their 
products. Formerly a fair-sized array of slanderers hav- 
ing a literary bent, or at least access to newspapers and 
monthly magazines, knocked the food manufacturing 
industries, including canning, knocked ’em with a regu- 
larity that made a deep impress on many thousands of 
consumers, who, of course, had no way of knowing 
that, so far as canned goods were concerned, there 
was little for serious criticism and that, anyway, such 
slanders were printed mainly because they were, as the 
daily newspaper gentry say, “good stuff.” 

Not very much of this sort of “good stuff” finds 
its way into print nowadays. It’s had its day. The 
public doesn’t “go to it” like it used to, in a measure 
because surfeited with the food adulteration fancies of 
imaginative hacks hard pressed for a “story.” The 
vogue of the Munchausens who wove ridiculous, gross- 
ly exaggerated romances, slandering for pelf and care- 
less whether they misled the consuming public and 
wrought grievous harm to innocent industries, has 
passed. Tales about catsup made of pumpkin, dyed 


red and smothered in some sort of dope having a ter- 
ror-producing name, get a significantly small audience 
at the present time. Lies about almost any kind of 
jam you’ve a mind to name, being made of clover seed 
mixed with glucose or the congealed juice of wormy 
apples (this one was a great favorite always), don’t 
“go” as once upon a time. Fabrications dealing with 
alleged canned tomatoes “which in reality were noth- 
ing but red paint and rainwater, with a few pieces 
(there were never more than just a few) of green 
tomatoes thrown in” (this was another one which 
could be counted on to arouse the housewife’s indig- 
nation and make her forswear forevermore the use 
of canned goods), aren’t given much credence any 
longer. 

There are food manufacturers who continue to be 
held up before a misled public as conscienceless crooks, 
professional robbers and destroyers of the health of 
the nation, but canners are better treated than they 
were, and, in fact, the edge is off the demand for 
scary food adulteration stories, thanks, in part, to the 
diligent sleuthing of the National Association’s Pub- 
licity Bureau, and partly (a small part), we are in- 
clined to think, to the American public getting “on” 
to the fact that the food manufacturers were not as 
black as they were painted. 

















Fresh Oyster Cans 


“Snapvise’ Slip Cover and “Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 

















. MILFORD 
Green Bay, Wis. si 








The Everett B. Clark Seed Co. 
Growers of Su perior Seeds for Canners 


CONNECTICUT 
ster Bay, Wis. 





East Jordan, Mich. 
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Canned Goods Market 








Tells of Increased Consumption of Canned Goods. 

That there has been a material increase in canned 
goods consumption admits of no question. One of 
the best posted chain store retail dealers in the 
East said to THe CANNER on this subject: I am 
convinced that in the past year among my trade 
alone there has been a 15 per cent increase in con- 
sumption of peas, corn and tomatoes. This may 
have been due in part to lower values, but a good 
share of it can be traced to the fact that canned 
goods are becoming recognized as more healthful 
and sanitary than the fresh product, to say nothing 
of the fact that they are more economical. In the 
120 stores | operate, ] make it known to the trade, 
through my clerks, that canned goods properly 
packed are decidely cheaper than fresh vegetables 
and because in a good many instances the products 
are packed by machinery, they are cleaner and more 
sanitary. I have customers who buy canned peas, 
tomatoes and corn all the year around, and the 
number is increasing. If it is so with us, it is so 
with others. There can be no question about the 
increase in per capita consumption of canned goods. 
The statistics of the canned goods pack of the coun- 
try show it conclusively. In addition to this, we 
have the natural increase due to the increase in pop- 
ulation. In my belief, there is no doubt that the 
chain store operators of this country have done 
more to popularize canned goods than any other 
factor. The chain store man is the first to lower 
prices to the consumer, and, after all, price is a big 
influence with the average buyer.” 

Prices are firm and there are no declines of any 
kind, though the market is pretty dull, in fact, 
duller than the week before Christmas. A good big 
future business is anticipated, probably setting in 
within a few days. 

Tomatoes—The market is unchanged since last 
week. Tomatoes are quoted at 77V%c to 80c Balti- 
more and the East. The lowest price on standard 
Indiana is 85c factory. We have not heard this 
week of any future business on. Western tomatoes, 
as yet. 

Indiana canners who have some spot tomatoes 


WAKEM & McLAUGHLIN 


(INCORPORATED) 














Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in . 
small lots to the jobbers at probably 
5 ce sts a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is2 25 E. UWlinois St. Write them 








left in their warehouses are holding them for higher 
than the prevailing price, which is 85c, f. 0. b. or 
8714c Chicago, and expect to get it. A broker who 
handles a large number of Indiana tomato accounts 
said the other day that one packer had told him his 
price had been put at $1.00 

Corn—There is nothing doing at present on spot 
corn to speak of. A little business is being done 
on futures at prices ranging from 65c to 70c factory, 
depending upon quality. Sales have been large with 
a few packers. Country jobbers have bought fairly 
well on corn, but the city wholesalers have not done 
much buying. The South has bought freely, and 
corn packers generally have had pretty good trade. 
Soc to 82%4c f. o. b. is quoted on future fancy corn; 
spot fancy, 85c; spot standard, 72'%c to 75c. 

Peas—There is a little demand for spot peas. The 
jobbers are looking for the cheapest thing they can 
get, which is about 85c, Chicago. There have been 
a few selling at that figure. Wisconsin packers’ 
stocks are very low now. Some business is going on 
on future peas, but there is no real enthusiasm 
among buyers as yet, though jobbers are quietly 
buying, most of the business going to the old estab- 
lished canners. 

Referring to Larsen’s opening prices on 1911 
packed peas, mentioned in last Week’s CANNER, they 
are 5c per dozen higher than last year on fancy 
sweet marrowfats, which are quoted at $1.05; 5c 
higher on fancy sweet early Junes, quoted at $1.10; 
5c lower on tiny sifted early Junes, quoted at $1.80; 
5c higher on Champions (sweet peas) quoted at 
$1.10; 5c higher on fancy telephones, quoted at $1.10, 
and 5c higher on fancy sweet wrinkled, quoted at 
$1.10. 

Sweet Potatoes—The pack is being cleaned up. 
We hear nothing quoted at Baltimore under 75c per 
doz. for No. 3 standards. A report received this 
week says: “All of the cheap country lots which 
have been lying around at 70c per doz. have been 
taken in,” a | 

Spinach—A marked firmness is noted on this arti- 
cle, stocks of which are small. No 3 size is scarce, a 
sale reported made in the East at $1.20 to $1.25 per 
dozen, and a sale of No. 10s at $3.50 per dozen f. o. b. 
New York. Southern stocks of canned spinach are 
reported closely cleaned up. 

Oysters—The market is very firm, the following 
f. o. b. prices prevailing at Baltimore on Chesapeake 
Bay stock: No. 1 standard lunch, 90c; No. 1 extra 
standard lunch, $1; No. 1 5 oz. standards, 75c; No. 
2 10 oz. standards, $1.45 to $1.50; No. 1 5 oz. stand- 
ards, tall cans, 77%4c; No. 2 10 oz. standards, tall 
cans, $1.55; No. 1 4 oz. cove, 70c; No. 2 8 oz. cove, 
$1.35; No. 1 light weights, 45c; No. 2 light weights, 


7 IC. 














Fruits—The markets for California and other 
Canned Goods and Dried 


STO RAG Fruits a specialty. Liberal 


loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates 
and further information. 


Vou A and B Direct ag The Kepler Warehouse Co. 
and Lake ‘onnections 349-403 N. Water St. Established 
ae cee ee §=— sare CHICAGO 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral . 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 













ie, 
1. ‘SpA an 
4 

a= 








Standard Link-Belt Conveyor 





Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 























The Morral Green Corn Husking Machine 


The Morral Green Corn Husking Machine has proved a great success the past season and has made a great 
record for a new machine. We placed 38 of these machines in ten different factories, and every machine did 
satisfactory work, and did not have a single machine condemned. The Morral Corn Husker has great capacity 
which makes it a very paying proposition to the canner. It can be operated at a speed 

of 90 ears per minute, and one man can feed it. It has a Patent Auto- 
matic Butting Device whereby the butt ends of the ears are removed 
at the proper place without the feeder adjusting the same. It has a 
force feed and does not choke up like some other makes of huskers. 
It is simple and strongly built, and if you are in the market for husking machin- 
ery it will pay you to write for further information, and see this machine 
before you buy. 








TESTIMONIALS 

Morral Bros., Morral, Ohio. Eureka, Ill., Sept. 9, 1910. 
Gentlemen: We confirm herewith our order given personally today to your Mr. W. W. Morral for fifteen more 

of your Morral Huskers, for our season of 1911. The twenty-five bought this year have given us thorough satis- 


faction, as this additional order will attest. Yours truly, 
DICKINSON & CO., By Gene Dickinson. 


Morral Bros., Morral, Ohio. Spring Valley, Ohio, Oct. 24, 1910. 
Gentlemen: We used four of your huskers this season; we put up our entire pack with them. They do the 
work; we are satisfied. They are all you claim for them. It becomes a pleasure to pack corn when one has the 
Morral huskers, for he knows that the corn will be husked. They do not begin to lay off about 3 P. M., and 
slack up, but keep right on with a steady stream of corn; always ready and at all times. Thanking you for 


what you have done for the packers, we remain, Very truly yours, 
THE SPRING VALLEY PACKING CO., 
Per G. W. Snook, Mgr. 


Write for circulars and further particulars. Address 


MORRAL BROS., Morral, Ohio. 
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kinds of canned fruits are very firm, as stocks of all 
varieties are light both on the Coast and in the 





The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 





| 
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$Me SS SL SS ME Mc SM 
variety 96 Be 85 Sse Se es Se oe 
ox ° ox ox ° ° ° o= 
Zw ZH z2W 2WH ZH zo ZS zo 
Apples S6eeecseces 2.00 1.75 1.60 1.40 1.25 1.15 .... 1.00 
REPUAGAB cccccccee 2.25 1.85 1.60 1.30 1.20 
Apricots, peeled.. .... cece cose cece Teme 
Apricots, sliced... 2.75 cee cece 
GN Sasccvcee cose ° 
cnpeee (Royal 
PED cc ckcsceee seen 2.25 1.35 1.25 1.20 1.15 
Cherries Ceeite - coon coco coos Cte Tee 1.58 1.9) 1.96 
CUE IDs coos 0006 ecco S656 4600 sete 64664 case 
Crepes (White 
Muscat) ....... 2.00 1.00 . 80 
Peaches (Yellow 
PUCRD cecsccccce 2.00 1.70 1.30 1.20 1.05 1.00 
Peaches (Lemon 
ND ccsocco cn 2.00 1.70 1.30 1.20 1.05 
Peaches (Lemo 
Cling Sliced)... 2 2.00 1.70 1.30 1.20 1.05 
Peaches (White 
OOTP nccsecce coc 1.30 1.20 1.05 1.00 . 
Peaches (White 
Heath, Siiced). .... .... ..-- 1.90 1.20 1.05 eees 
Pears (Bartiett).. 2.60 2.35 2.00 1.80 1.60 .... 1.00 pid 
Plums (Green 
OD stgnbecce. ante see eee 
Piums (Egg).. cece . eee 
Plums (Gold Droo) enue eee sees 
Plums (Damson). e668 eee 
“ E 5 2 Tr 
xo . o 
VARIETY Se °2% “2 *3 *. Px 
s& skS 68 6S 68 Soe 
~ — = © 
ZO 2uWH 2% 23 Za 2a 
Apples deesccccce 00 3.75 3.50 2.60 3.75 
Apricots ........ eee 4.25 .. coos 
Apricots, peeled. .... 4.50 4,00 cece 
Apricots, sliced... .... coe ce ° 
PBBOTEOE coccccss coce eee e cece 
Cherries (Royal 
MED wccdacers cose ° 5.25 e 
Cherries (White) .... coon GED o eee coos 
Cherries (Black). .... GIO cose cee coce cece 
Grapes (White 
Muscat) ....... 4.75 4.00 3.25 3.00 2.25 2.00 2.25 
Peaches (Yellow 
ED Sascsdecee cece 3.50 
Peaches (Lemon 
DURE) ccccccecs 5.50 4.75 4.00 3.50 
Peaches (Lemon . 
ling, Sliced)... 5.50 4.75 4.00 3.50 . 
Peaches (White 
SERED ecseccec ccc 4.00 3.50 3.00 2.75 pid .... 
Peaches (White 
Heath, Sliced).. .... 66ae 4.00 3.50 .... eee 
Pears (Bartlett). 6.25 5.75 5.00 4.50 3.25 2.85 3.08 
Plums (Green 
SOD cnccacces ecee cece cooe .ccee ccoe | Te 2.15 
Plums (Egg)..... ...- ese 6656 Udee’ ouen? SE eee 
Piums (Gold Drop) .... ones Tene cece 
Piums (Damson). 2.25 1.90 sees 





Eastern canning - states. 
sonably slow. 


Pickles and Kraut 


Demand at present is sea- 














Pickles—Business on pickles is starting in again 
for the year 1911. The outlook is bright. A heavy 
business is expected throughout the year, not spas- 
modically, but a steady trade. Market conditions 
remain the same as last week. 

Referring to the situation on salt pickles, F. A. 
Waidner & Co., Chicago, in a late report say: “The 
year 1910 wound up with the heaviest December 
sales of salt pickles we have had for many years. 


ia 


The American Company has named the following 
prices on packers’ cans for 1911 season’s use, prices 
being f. o. b. its manufacturing plants: 





*Canners’” Supplies | 





SN: tial ceeti nes. dead Hae ck Cen da aad toe 
. RAS ere eee. ey Se 12.50 
EN Pre reen Sry hee errr er re 16.25 
PE Niobe ced awenndd mana ind weadhh aan 16.75 
| we MVE RSE URN PUT TSS Co ORE TS Ee ee ET 42.00 


Solder Hemmed Caps. 


BOR MR bce cibcctirecsasaccsdacecos ceesesess 90 
DF Bh 06-00 ec acdndcetenccpidecocccnsneuse 1.30 
BE ME V6k 6 Sens acdcedsDast ends socnccaeenes 1.50 
ce F Beever cre ee eee . 41.70 


The United States Can Company, Cincinnati, O., 
quotes prices on packers’ cans for 1911 as follows, 
f. o. _ shipping point: 


| ee a a Serre rere ee $ 9.25 
No. 28, ERNE eT rere rer cre. | 12.50 
No. los, ME ME Ds 1 cs eacsbavecdec'ansecnes 16.25 
No. 38, OO lend 64 Kise s.sbissencdncsocedas 16.75 
No. 10s, WE Fs oa cose cvsbcaseediicsocecetoue 42.00 

Solder Hemmed Caps. 
1% in., REE rarorbr em .90 
21-16 im. per M.....-.- 02. see eee eee eeeeees 1.30 
oe Ee reer rT ererer er Tt 1.70 


The Wheeling Can Company, Wheeling, W. Va., 
quotes prices on packers’ cans for 1911 use as fol- 
lows, f. o. b. shipping point: 


ee Swe SAR rer rere ere es $ 7 
J SP APP ree re cerrr er ree te 12.5 

le OS ere rere rer rr ier ee 1435 
le. My OE Rake er ec cg svcccecepesncessces 16.75 
WO. IGE, POR Whe vc ccccsevacencsccedccovccces 42.00 

Solder Hemmed Caps. 
TM Br, BOT Bho coc ce ccstcicpssieis cocadscsaegies 90 
fe 5 ee SD PePerrorrrre iter 1.30 
SF -EM Me, DOE Thin ons ccccapesinccocccpsvcccces 1.70 
The Southern Can Company, Baltimore, Md., 


quotes prices on packers’ cans for 1911 as follows, 


o. b. Baltimore: 


No. 22 
i SS ererrrer errr rrrrerr rr er 12.50 
i Ti nko nin 0k 66 6 cs ws Secs dcnsee 16.25 
FO OE NE Bn 646s cw ewes ecticnceweds csleseds 16.75 
N@. 108, per Ma onc ccocccccsccccccccccccces 42.00 
Solder Hemmed Caps. 
Ee hi, POE Bact cactrnosdacanernaedanesdsnnse .90 
fk ef seer eereees Tore eee eee carrey: 1.30 
Be ig TE MBs 0:00 60.004 06 cen nd enntandecnns 1.70 


Pig Tin—The Syndicate is still apparently in ab- 
solute control of the situation, and that notwith- 


4 . . . . 
standing the continued hand-to-mouth buying policy 


of consumers. No special effort appears to have 
been made during the last few days to advance the 
market, but what will turn up after the London mar- 
ket re-opening is purely a guess. Meanwhile the 
market has fluctuated between 38.30 and 38.50, and 
we quote market as follows, f. o. b. New York: 


Spot. January. 
© i See: Pk 6b oss 08 ee ss eer $38.50 _ 45 
Nees rer ee 38.60 


Tinplates—Business dull, with about 50 per cent 
of the capacity inoperative. Prices are unchanged 
as follows, f. o. b. mill: 

Bessemer Steel Cokes. 


8 UD reer ore $3.75 
_ 2 > AAA Sree ert ere 3.60 
lg SO ere ere 3.55 
2 ef 3} eer eT rT eee eee 3.50 














KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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The 
United States Can Company 


Cincinnati, Ohio 
The Open Top Sanitary Can is one of the most difficult of all cans to make and has 


at times given manufacturers as well as packers a great deal of trouble. 


Our output on this style Can is limited, which enables us to give close personal 
supervision to manufacturing and we believe is responsible for the high quality 
of our Sanitary Cans. 


We are very much gratified at our success in this line and give below a few letters 
from customers in different parts of the country. 


We have permission to refer interested parties to these customers as well as many 
others from whom we have similar letters. 


The United States Can Company, Clyde, Ohio, December 19, 1910. 
Cincinnati, Ohio. 
Gentlemen: Answering your letter of the 17th regarding the Samitary Cans which we used, we beg to say 
these cans gave excellent satisfaction. Wishing you success, we remain, 
(Used ten cars.) Yours truly, 


THE CLYDE KRAUT CO., Per W. W. W. 
The United States Can Company, Bainbridge, Ohio, December 2@, 1910. 
Cincinnati, Ohio. 

Gentlemen: We used your Sanitary Cans last season and beg to state that we found them entirely satisfactory, 
not having any defective cans at all on which to base a claim against you. This is the first year we have used your 
Sanitary Cans and is the first time we have not had a claim for defective cans against the Can Company at the end 
of the season. If we run next season you will no doubt get first chance to furnish us with cans. 

Very truly yours, 
PAINT VALLEY CANNING CO., J. P. Clagett, Secy. 


The United States Can Company, 


Cincinnati, Ohio. Rogersville, Tenn., December 19, 1910. 
Gentlemen: We used your Sanitary Cans exclusively this year and found them good and satisfactory. We 
are more pleased each year with Sanitary Cans. Very truly, 


ROGAN BROTHERS & NICE. 
The United States Can Company, Fort Valley, Ga., December 23, 1910. 
Cincinnati, Ohio. 
Gentlemen: In reply to yours of the 17th, will say that we used about 140,000 of your Sanitary Cans of the 
No. 2 and No. 3 sizes and so far as we could tell, this being our first season in the canning business and our only 
experience with the Sanitary machinery, we found your cans all right, giving us satisfaction, and expect to use your 
cans the coming season. With the compliments of the season, 
Yours very truly, 
W. L. HOUSER CANNING CO., Per W. L. Houser. 


The United States Can Company, Austin, Texas, December 20, 1910. 
Cincinnati, Ohio. 
Gentlemen: This is to advise you that we have been using your Sanitary Cans in No. 1s, 2s and 3s for a por- 
tion of the past year and find them satisfactory in every way. 
(Used eleven cars.) Yours truly, 
THE T. B. WALKER MFG. CO., J. B. Pearson. 





Weare independent manufacturers and are ready to name prices on our products 
for 1911 delivery. 


THE UNITED STATES CAN CO. 


O. C. HUFFMAN, President CINCINNATI, OHIO 
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New York 


New York, January 2, 1910. 

Eprror CANNER: The feeling in all lines is one oi con- 
fidence. Jobbers are seeking goods and there is a constant 
demand that is making the position of all the staple articles 
in the canned goods list stronger and in favor of holders. 
In local jobbing quarters in spite of the nearness to the in 
ventory taking period buyers are looking for offerings on one 
line or another, and the volume of business in the aggregate 
is quite up to the mid-autumn season. The buying is not 
large, but enough stock is moving to keep values firm and at 
an upward tendency. The situation is one of the most un- 
usual and interesting on record in recent years. As a matter 
of fact, your correspondent is informed by some of the best 
posted buyers and brokers on Hudson street that conditions 
as they now exist have never been seen in this market. Pre- 
dictions for a rise in practically every one of the principal 
commodities are freely made. ‘There is no evidence at this 
time of the lull in interest that usually follows the close of 
the year. 

Salmon—Further arrivals approximating 50,000 cases were 
landed here from the Pacific coast during the week. Stock 
included all descriptions and to a large extent was delivered 
on contracts to buyers here and at interior points. So far 
as can be learned the delivery of this stock had no effect on 
sellers’ ideas and prices closed quite as firm as at last re 
port. There is, of course, a light demand for all grades at 
this season, but, on the other hand, there is no disposition 
to sell at less than $1.721%4 for red Alaska No. 1 talls. A 
few holders are declining to accept less than $1.75 per 
dozen. Medium red salmon is really scarce. No. 1 talls are 
quoted at $1.60 to $1.65 per dozen. There are few lots of 
pink talls to be had under $1.324% per dozen in a small way. 
A few holders quoted $1.40. There are few chums on of 
fer and some lots are held at $1.30 per dozen. There are 
no offerings in Columbia River chinooks from first hands. Job- 
bers are selling to the retail trade at $2.25 for No. 1 talls; 
$2.40 to $2.50 for No. 1 flats, and up to $1.45 on halves. 
Sockeye talls are sparingly offered at $1.90 up for No. 1, and 
$1.95 for No. 1 flats. A few halves are to be had at $1.27% 
per dozen. Coast offerings in salmon are limited to pinks 
and fall pack silver sides. The future of the situation is one 
of promise for even higher values. 

Sardines—Buying interest is light, owing to the holidays. 
Stocks in the hands of packers are very moderate and the 
feeling is one of confidence. In domestic 4 oils key cans 
offer at $3.10 to $3.15 per ease f. o. b. Eastport. Key 4 
oils are held at $3.35 to $3.50 per case. A great scarcity of 
% mustards is noted and all quotations are nominal. On 4 
keyless $2.90 per case is demanded. Imported sardines hola 
firmly. Some lots in French Dingley 4s-are held up to $12 
per case. Plain 14s in Portuguese packing are to be had at 
$7.75 to $9 per case of 100 tins. Stocks are in moderate 
compass. ; 

Oysters—Demand has been better this week and a good 
many lots were picked up for local account. Most attention 
has been paid to No. 2 10-oz. stock and sales based on de- 


, 


livered price have been at $1.5244 per dozen cans. A few 





lots in No. 2 8-oz. sold at $1.42%4 per dozen here. The smalle 
sizes have not met much interest. Reports from the South in 
dicate that cold weather is interfering with the supply of 
packers. 

Corn—Spot stocks are in close compass and all fanc) 
grades are wanted in State packing. Sales this week are 1 
ported up to 85c and 90c per dozen. Maine fancy has sold 
at $1.05 per dozen here on best brands. It is possible to buy, 
however, at 90c to 95e per dozen. There is no interest here 
in future State corn, though some packers are offering at 65c 
factory. Western corn, 1910 pack, is getting only a moderate 
attention. There seems to be a freer offering of the irregu 
lar grades. Business in standard No. 2s has been done at 
8245e delivered. Future Western corn is quoted at 65¢ fac 
tory for season’s delivery. Southern Maine style corn is of 


fered at 75e to 77%e regular f. o. b. factory. Standard 
Maine style corn, however, has sold at 80e f. 0. b. factory, 
and this figure seems now to be inside in most eases. Job 


bers’ stocks are moderate in all cases and the fact that buy 
ers are out jooking for supplies is warrant for the assertion 
that higher prices may be looked for. 

Peas—Though the tone is dull at the moment, there are 
buyers in all medium grades at around 87%e to 92M%e de- 
livered for standard Southern early Junes. Some _ business 
has been done in sifted grades at around $1.05 per dozen 
here. So far as can be learned there is little stock wanted in 
finer grades. Jobbers state that the retailers are getting most 
call for the grades that sell to consumers at from 12%e to 
l4e per can. A good deal of buying has been done in fu 
ture Wisconsin peas and at the opening prices named by some 
packers there are still a good number of orders being beoked. 
\s a rule, however, buyers are waiting for a more genera! 
opening of 1911 prices. It is noted that grades selling at 
around $1 to $1.05 per dozen delivered are most sought. 

Tomatoes—The tendency is toward a higher level. Pack- 
ers are less willing to meet the ideas of buyers on prices and 
this has forced the former to move up. At the close today 
(Saturday) it was difficult to buy anything under 80e f. o. b. 
factory for full standard No. 3s. A little business was done 
early in the week at from 75¢ to 77M%e f. o. b. factory. The 
jobbers are not taking stock in excess of wants. No. 2s 
are held at 57%4e to 60¢ factory. Sales of several thousand 
cases of No. 10s were noted at from $2.80 to $2.85 per dozen 
factory. New Jersey No. 10s sold up to $3.25 per dozen 
delivered. A moderate stock of all grades seems to be wanted 
by jobbers, but there is no concerted movement to buy. No 
interest is noted yet in future tomatoes and no general open- 
ing of prices is reported. 

Succotash—The tone is firm, but the general market seems 
to be quiet. Southern No. 2s are hard to get here at less 
than 874%4ce. Few lots in Maine pack are to be had in any 
quarter. 

Pumpkin—A dull trade is noted and prices seem to be 
a little nominal, based on $2 to $2.25 per dozen for State 
No. 10s. 

Canned Apples—Few lots in State No. 10s are offered in 
any quarter. In most cases packers hold at $3 per dozen 
here. A few lots might be had at $2.75 factory. High cost 
of raw product is said to be responsible for the scarcity of 
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Livingston's 
Stone 
Tomato 





LIVINGSTON’S TOMATO SEEDS 


Thoroughbred Tomato Seed Our Specialty for 40 Years. The fame of our great varieties for Canning and Catsup is world- 
wide. Livingston’s Stone, the acknowledged Standard for every Tomato Food Product of the Factory. Our other red or,scarlet 
sorts, standard in various localities—Livingston’s Paragon, Livingston’s Favorite, Livingston’s Coreless, Livingston's Perfection, 
Livingston’s Hummer, Livingston’s Royal Red. TONS OF SEED SOLD ANNUALLY 

If you want choice seed direct, don’t delay, as it is limited this season. Correspond with us about price, growing tomatoes, etc., 
etc. Send for booklet “TOMATO FACTS,” postage free. Also our Seed Annual, ready before January Ist. 


LIVINGSTON SEED CO., Columbus, Ohio 


“True Blue” Seeds 























EUREKA SOLDERING FLUX STANDARD SOLDERING FLUX 


tandard 
olderin 
lux 


Formerly made by 
The Marlow Chemical Works, Jersey City 


Trade 








Reg. U. S. Pat. Office 


EUREKA and STANDARD SOLDERING FLUXES are prepared especially for 


manufacturing and capping packers’ cans. 
They comply with all the requirements of the Pure Food Law and are used uni- 


versally by the canning industry. 
They satisfy the most critical users. 


Manufactured only by 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: Cleveland, Ohio 


Stocks Carried at the Following Branches and Agencies: 


New York — 60 Wall Street. Chicago—2235 Union Court. Cincinnati, Ohio. Birmingham, Ala. Detroit, Mich. St. Paul, 
Minn. St. Louis, Mo. New Orleans, La, Milwaukee, Wis. S.O. Randall, Marine Bank Bldg., Baltimore, Md. 


C. W. Pike Co., San Francisco, Cal. 
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Peaches—The tone is firm, but demand. just now is quiet. 
A fair business, however, has been booked in California lemon 
clings and in all grades of apricots, pears and cherries. A 
good interest in all the small fruits is looked for in the next 
few weeks following the taking of inventories of the jobbers. 

Hupson STREET. 


| Baltimore % 


BALTIMORE, MD., January 2, 1911. 

EDITOR CANNER: Hail to 1911! May the infant, who be- 
gins life strong—as far as the canned goods trade is con- 
cerned—soon develop sturdy, full growth. Every indication 
points to an advancing market on staples. Not for years 
has January opened with tomatoes, corn, peas, sweet potatoes, 
peaches, apples, pears and string beans in such a strong posi- 
tion as they are this year. 

Spot Tomatoes—These scored an advance of 24%4c per 
dozen last week. This is very unusual for the closing week 
of a year. The market in Baltimore now is practically 8244¢ 
to 85e for full standard goods. A few can be picked up here 
and there in the country at 80c f. 0. b. Bets are being made 
that the market will be 90c before January 20. Those who 
are backing 90c seem to have the best chance to win, judging 
from present indications. Predictions for the dollar mark 
before March 1 are freely made at this time and some peo- 
ple are even expecting $1.10. A scramble for tomatoes is 
looked for in two or three months’ time. 

Corn—This line continues very strong in spite of the 
fact that orders were not very plentiful last week. 80c¢ Bal- 
timore for standard Maine style seems to be the lowest figure 























“‘Now, George, you have plenty of time to tell me about 
your Western trip.’ 

“That was a great trip, Mary, and except for the 
crowded trains | had nothing to kick about. 

“As far as business is concerned, | have nothing to com- 
plain of. The canners were ready to talk and have plenty 
of money. As for clean warehouses, | don’t believe there 
has been a season like it in the history of the canning 
business. 

“Just to show you, | was sitting in the president’s pri- 
vate office of a large concern and heard him dictate a 
letter as follows: 

‘“*Please furnish shipping instructions for goods re- 
maining in our warehouses by December 27, as at that 
time all goods will be out and the warehouse closed. The 
goods asked for in your recent favor | cannot furnish, as 
| am all sold out.’ 

“As this firm farms over 6,000 acres of land besides the 
material which it buys, | could hardly swallow such a 
statement without joking him as to its truthfulness. The 
president said, ‘Wescott, | have just 2,700 cases, all told, 
and | need those. | could have sold ten times that amount 
in the past week.’ Then he showed me a trifle of a bank 
balance that is strictly private. However, that firm will 
continue in business another year at any rate.” 

“Did you hear anything about the Milwaukee Conven- 
tion? | am interested in that as much as anything.” 

“That Convention, Mary, will be the GREATEST EVER. 
The Auditorium is an ideal place and no one will need to 
leave it except to sleep and drink. No intoxicating liquors 
will be sold in the building. All the machinery men are 
enthusiastic, and canners with their superintendents will 
be in attendance as never before, 

“! understand that the Pencil Graft, which was added 
to the machinery men’s freight bills at the Louisville Con- 
vention, will not be allowed in Milwaukee. In fact, the 
great prosperity of the past year, added to the fact that 
no machinery was shown at Atlantic City, tends to make 
the Convention of 1911 a record breaker,’ 











obtainable. A few lots can be picked up here and there at 
75e and 7744c at country points, but these get fewer and 
fewer every week. Indications point to a continued strength 
ening in corn during the spring months. 

Peas—Stocks are so light here that even the absence of 
orders, which was noticeable last week, caused no alarm to 
the holders, for packers never expect pea business during the 
last half of December, and therefore were not disappointed 
when they did not get orders. They know that there are very 
few peas in the country and they also know that their own 
stocks are lighter than they havé been for years, and there- 
fore have not the slightest anxiety of being able to dispose 
of their small holdings during the early months of the new 
year. 

Sweet Potatoes—Quite an inquiry developed for these last 
week and the market is strong at 75¢ to 80c, according to 
brand. There seem to be very few of these goods held by 
country packers, who usually sell from 2%e to 5e per dozen 
lower than Baltimore packers. An active business is expected 
as the year progresses. There is little new to be said about 
apples, pears, peaches and string beans. The demand has 
been small during the past two or three weeks, but stocks 
are equally small and it will not require much business to 
clean this market up entirely. String beans are now being 
held at 60c¢ f. o. b. here. 

Future Business—This is the time of the year when 
pagkers will be making resolutions. They are like the ma- 
jority of mankind and always on entering a new year declare 
they will either do this or ‘that, or refrain from doing some 
other thing. Everyone is familiar with the style of 
resolution that is made. There seems to me to be but one 
main resolution that sellers of future goods should adhere 
to, and it would not only be to their interest, but would 
also benefit the general market; that is, that they should posi- 
tively refuse to accept future business at prices in which 
they cannot reasonably see a fair profit under normal condi- 
tions. Exigency of the market when the goods are packed 
frequently compels a man to sell his goods at cost or less; but 
to go right in with eyes wide open and sell goods from four to six 
months ahead of packing season at prices that bring abso- 
lutely no profit, seems to me to be nothing more than busi- 
ness suicide. ‘The idea of selling a few thousand cases of 
tomatoes at cost to be able to make some quick shipments 
and get in some quick cash with the further idea of getting 
a better price for the balance of the pack is fallacy pure 
and simple, for the lower price on futures only has the tend- 
ency to make buyers hold off. The resolution, therefore, that 
I throw out to packers who book business ahead is, “<Sell no 
futures, unless with the reasonable assurance of a fair profit 
under ordinary conditions. ’ TARTAR. 





Portland 











PoRTLAND, ME., January -2,- 1911. 

EpitoR CANNER: While it is a good custom to wish each 
other a ‘‘Happy New Year,’’ it will be a better one when 
each and all try to make it happy. The canners and pack- 
ers of the United States can look backward to a season not 
without its vicissitudes, but on the whole a marked one as to 
many steps forward, both in quality and quantity in cer- 
tain departments, and but little to regret in others. The 
high quality of the products has been the feature, and, in 
most cases, the excellent editorial advice in THE CANNER 
has been followed. Nature in 1910 was kind to a degree. 
Public confidence has been restored by the prompt action of 
the canners’ associations in indorsing all honest efforts of 
the government to suppress fraud, and their efforts to make 
better food each year. 

Corn—Please note that the statistics of the pack of 1910 
are not the results of an exact science. I may differ hon- 
estly from my neighbor and he from my ideas; this differ- 
ence, however, does not make out that either he or the writer 
is a liar or a fool. For instance, owing to unsatisfactory in- 
formation, I estimate the pack of sweet corn in the state of 
Maine as between 900,000 cases and 1,600,000, but think the 
former is nearer accurate, and this opinion is shared by pack- 
ers of long experience. 

I am perfectly aware of the gulf of about half a million 
eases between the writer and the ‘‘association,’’ but my tele- 
scope is of too crude a nature to include New Hampshire 
and Vermont in the constellation of Maine, although they 
may be, and no doubt they are, stars of magnitude. The 
north star may not be as large as many others, but it is the 
north star just the same. ALL the corn packs of 1909 and 
offerings. Some question of quality has been ‘raised in the 
local trade. Southern No. 10s are firm. 
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THE CANNER AND DRIED FRUIT PACKER. 


1910 are sold from first bands, while the stock in second 
hands is not as large as usual. The range of price, there- 
fore, is from 80e to 85e f. o. b. Portland for standards and 
95¢ to $1.05 for spot fancy. 

Corn Future—Positively no prices have been named by 
packers for the season of 1911, but there have been large 
‘subject to price’? when named. This precaution seems 
to be necessary, because the buyers who have a large busi- 
ness in high grade goods must protect themselves and most 
of them know, or should know, that the acreage for sweet 
corn cannot be increased much more. Maine has thousands 
of acres for corn, but not for sweet corn, this being a differ- 
ent proposition. Further, corn used in Maine for cattle, etc., 
has come mostly from the West; but our farmers claim chat 
they can now raise their own at lower prices than they have 
been taxed for it by Western speculators. 

Succotash—But comparatively little is packed in this state 
as against the output of a few years ago, for the demand 
grows less every year. I think that there are not two hun- 
dred cases unsold in the state of Maine. 


sales 


Bluberries—There are no No. 10 or No. 2 in the hands of 
packers, the output not being 50 per cent, while but very, 
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very few No. 2 sizes are in second hands. I refrain from 
quoting prices on goods not being offered. 
Apples—The pack of Maine was not as large as usual. No 


reliable packer could afford to sell at $2.25, especially deliv- 
ered Boston, and the reliable canners simply did not pack or 
waited until they got more money. It looks like a $2.75 to 
$3 per dozen very soon, but even at this advance few will be 
offered. 

Lobsters—A half pack will cover the facts, but will not 
add a can to a bare market. No futures will be offered for 
a long time. 

Sardines—Presumably about half a pack was put 
Possibly some legislation inay become necessary to 
an interest that has been a ‘‘law to themselves.’’ The 
ing against certain interests is growing bitter. 

Herring—I doubt if 100 cases have been packed, none of 
them of the sort to be sold to fill contracts. The signifi- 
cance of this fact, as well as the decrease in small fish for 
sardines, the great decrease in cod, haddock, pollack and hake, 
as well as smelts, together with the enormous decrease in 
Pacific salmon, demand immediate and stringent action. 

Squash and Pumpkin—wWith a large output of squash and 
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JEROME B. RICE 


SEED COMPANY 


LARGEST GROWERS SEEDS USED BY CANNERS, PACKERS AND PICKLE MANUFACTURERS 














We can supply for present delivery at lowest prices, or will make growing cou ract prices for 1911 crop 


BEANS, BEETS, CUCUMBERS, ONIONS, 
PEAS, SQUASH, SWEET ~“ORN, TOMATOES 


CORRESPONDENCE INVITED 


CAMBRIDCE VALLEY SEED CARDENS, : 


CAMBRIDCE, N. Y. 
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had, but hardly enough to go around until spring pack. Prices 


small of pumpkin, stocks are exhausted. 

Clams—tThe seizure of several lots of Maine clams, wrong- 
fully misbranded as ‘‘ Little Necks,’’ was a good thing. The 
misuse of this label was not done through ignorance, but 
defiance. Very little canning will be done during the winter 
months, for it is no pienic to dig below zero to sell below 
cost. 

The outlook for the canning business of Maine for 1911 
is excellent, and [ have no doubt but what the same indus 
tries will increase in New Hampshire and Vermont. That 
the demand will increase is patent, but packers and custom 
ers should always remember that Aladdin is dead, as also 
Midas, and neither should expect high profits, or specula- 
tive ealls. Legitimate business has nothing to fear. 

INDEX. 





{ New York Dried Fruit Market 





New York, January 1, 1911. 


Eprrok CANNER: The year end dullness has been qnite 
prominent in all iines connected with holiday articles, but 
there has been a fair movement in most of the California 


staples, like peaches, prunes and raisins. On all these prod 
ucts the tendency of values is toward a higher level. 

Evaporated Apples—A somewhat casier tone has devel 
oped in State prime grades, but most dealers at the close 
quoted at 10%c for small lots and 10%e for fair-sized par- 
eels. Choice grade sold at 11\4ec to 11%e, and fancy 
at 12%e to. 13¢ in a jobbing way. Some small jobbing sales 
of prime were reported early in the week at lle. Western 
sun-dried quarters closed at 74sc to 7c in bags. Southern 
quarters closed steady at Ge to 64%c. Waste is in strong 
position, with sales reported here at 4%e per pound. All 
chops are strong. 

Raspberries—Stocks are light and the tendency is toward 
a higher level. The market is quoted at 28¢ to 30c. Cherries 
sold at 17¢ to 18¢ for domestic. Imported stock to arrive 
sold at 22¢ per pound. HELLGATE. 
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NEW ORLEANS, December 31, 1910. 


Epitor CANNER: With the closing of the year most of our 
jobbers take stock, so trade is a little quiet in all lines except 
holiday goods. 

Business generally has been very satisfactory, but in the 
eanned goods line it has been remarkably good. We hear a 
few complaints, but the satisfied ones more than overbalance 
the other kind. Canned goods are becoming more and more 
popular every year, and now that the packers are using such 
pains to turn out nothing but the best, we look for a still 
larger increase in their consumption next year, Late scien- 
tific methods have improved the quality of canned goods se 
much that we run across converts every day who several 
years ago would not use them. Reliable trade papers have 
certainly done their share to educate the consumers, both by 
exposing packers of inferior qualities and by careful, clean- 
eut, truthful statements about the late methods and high 
quality of goods put out by reputable packers. 

‘Southern packers of oysters have been very busy with fresh 
goods, and canned oysters have been neglected to a great 
extent. Packers are not anxious to sell, as they say prices 
are too low. 

Shrimp is pretty well cleaned. up. 


New Orleans 








A few lots are to be 


are very firm at $1 for No. 1 and $1.90 for No. 14%. Job- 
bers who are in need ought to place orders promptly. 
THE TATMAN THOMPSON Co. 
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LouISVILLE, Ky., January 2, 1911. 

KpitoR CANNER: We find that our jobbers have enjoyed a 
splendid holiday trade and are now turning their attention 
to future goods for 1911, and it seems that the peas are on 
the carpet, as they are all making inquiries on this line of 
goods, and we think there will be quite a nice business done 
in this line in the next few days. 

The tomato market has hardened considerably and it would 
not surprise us to see some trade on this Ine in the near 
future. Our local jobbers all anticipate a thriving business 
for the coming spring and we wish all our friends a pros 
perous New Year. 


INDIANAPOLIS, IND., January 2, 1911. 


Eprrork CANNER: Another week has gone by without the 
slightest flutter or excitement in the canned goods market. 
Wholesaler, retailer, buyer and seller—all are busy either 
preparing for inventory or already knee deep invoicing, and 
no one is interested in either buying or selling, with the ex- 
ception of a few who are anxious to clean up what small 
stocks they have and begin the new year with a clean slate. 

Commencing this week; however, it is the general opinion 
that the market will advance considerably on all lines of 
canned goods. Stocks in hand are so light as to justify us 
in making the statement that the market is almost bare. 
This condition wil, of course, warrant higher prices for spots 
and a greater demand for future packing at fair prices. 

Packers are backward in naming prices on future toma- 
toes, corn and peas, owing to the fact that only a very small 
acreage has been contracted for so far. Cans are costing 
them more than last year and, with the increased price of 
acreage, they hesitate to quote until a little later. Some 
business has been done, however, at good prices for well-known 
brands. 

There is a fair demand for winter goods in assorted cars 
as usual. 


FULTON GORDON. 
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THE DuGDALE-HAYDEN BROKERAGE Co. 
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RocHEster, N. Y., December 31, 1910. 

EpItoR CANNER: Prices on evaporated apples hold firm, 
but there has not been much trading during the past week, 
the usual holiday dullness prevailing. Prices are firmly iseld 
on a basis of 105c to 10%c f. o. b. in fifty-pound boxes for 
prime, with higher grades quotable at 12¢ to 1l5c, according 
to quality. , : 

Cores and skins hold very firm and stocks are searce; 4c¢ to 
41%4e f. o. b, shipping point in bags is asked. Chops are about 
cleaned up. Small lots are obtainable at 4%¢ to 5e. 

z Cc. C, Hari. 
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The Invincible Green Corn Husker 


The Only Husker 
in the World with All 
Steel Rolls 









It’s 
Rapid, Durable, Efficient, 
Thorough, Dependable, 
Simple 


Note the construction—it is built for 
service and to last for years. No wood 
or rubber in it—all iron and steel. 
Gentle in its action, yet it gets off the 
husks and will save you money. 





Note what they say about it. Read these letters: 


THE BURT OLNEY CANNING CO, 


Invincible Grain Cleaner Co., Oneida, N. Y., November 10, 1910. 
Silver Creek, N. Y. 
Gentlemen: Answering your inquiry as to our opinion of the Corn Huskers of your make used by us “the past 


season, will say that it is a source of pleasure and satisfaction to inform you that they gave us excellent results, 
husking 95 per cent of the Corn, having a capacity of about sixty ears per minute. 
Yours truly, 
THE BURT OLNEY CANNING CO. 


FORT STANWIX CANNING CO, 
Invincible Grain Cleaner Co., General Offices, Rome, N. Y., November 14, 1910. 
Silver Creek, N. Y. 

Gentlemen; The eight INVINCIBLE Green Corn Huskers purchased from you for our Hampden, Maine, Plant 
have husked all the Corn delivered to us at that point during the past season, and we have derived much satisfac- 
tion from their use. Yours truly, po + 

FORT STANWIX CANNING CO. 


SILVER CREEK PRESERVING CO. 

Branch—Fredonia Preserving Co. 
Invincible Grain Cleaner Co., Silver Creek, N. Y., December 17, 1910. 
Silver Creek, N. Y. . 

Gentlemen: We feel it our duty to express to you our appreciation of the INVINCIBLE Corn Husker. 
We find it an absolute success, doing fully 95 per cent perfect work, handling all sorts and sizes of ears with equally 
good results. 

We made several test rurs and on the longest one timed, the INVINCIBLE handled 22,500 pounds in seven 
hours fifty-four minutes per machine. All ears that were not fully husked were sorted out and rerun in fifteen 
minutes. This is certainly good enough for us. 

Wishing you success, we are, Yours respectfully. 

FREDONIA PRESERVING CO., 
C. F. Shumaker, Secy. 


We shall exhibit both at Dayton and at Milwaukee. Get your orders in early— 
indications are that our output will be taken rapidly. 


Invincible Grain Cleaner |Company, Silver Creek, N.Y. 
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IMPORTANT PUBLICITY WORK—VICTORY FOR AMER- 
ICAN CANNED GOODS—HEHNER-GORRELL 
CORRESPONDENCE. 


THE CANNER has received from National Secretary 
Gorrell the following correspondence between the office 
of the National Canners’ Association and Dr. Otto 
Hehner, consulting and analytical chemist, public 
analyst for Nottinghamshire, West Sussex, and the 
boroughs of Derby and ‘Ryde, England. “Our atten- 
tion was first called,” says Secretary Gorrell in trans- 
mitting. the correspondence, “to a communication 
which appeared in one of the New York papers in the 
early spring of IgIo. 

“This article condemned the use of all kinds of 
canned foods on account~of the presence of salts of 
tin in injurious quantities, and quoted as its authority 
the report of Dr. Hehner, which had appeared in the 
London ‘Lancet.’ 

“Through the editor of this paper we were able to 
get the article, which was a copy of the report made 
by Dr. Hehner to the chairman and members of the 
West Sussex County Council. The article reads as 
follows: 


Dr. Hehner’s Report Attacking Canned Goods. 

My Lords and Gentlemen: TI have the honor to report that 
your inspectors under the food acts have sent to me during 
the first quarter of 1910 the following samples for analysis: 

(Here follows the list.) 

This is the largest number of samples which has ever 
been submitted to.me from your county in one quarter, 
and an unusual variety of articles of food were comprised 
in the selection of the samples. 

Peas are almost devoid of acidity and, therefore, do not 
attack the metal of- the canister to any extent. It is very: 
different with tomatoes. On opening a tin containing pre 
served tomatoes or any other acid fruit it can in every case 
he easily observed that the tin surface shows marks of 
etching. The acid while in contact with the tin gradually 
attacks and dissolves it. As a consequence the tin gradu 
ally leaves the canister and permeates the fruit. The more 
acid and the older the goods the greater is the proportion 
of tin which contaminates the food, until a time is reached 
when the acid perforates the canister. Tin compounds 
are by no means without physiological action, and when 
ingested in quantities beyond 2 or 3 grains per day, gradu 
ally accumulate in the body, and then become injurious. 
The amounts of tin contained in the seven samples of toma 
toes were found to be as follows: 2.7, 3.2, 3.6, 5.0, 5.5 and 
6.8 grains per pound. With the possible exception of the 
first sample all others were, in my opinion, unfit for food. 
Out of as little as 2 ounces of each sample I could isolate 
quite a tangible quantity of metallic tin. If any consumer 
saw with his own eyes the tin which can thus be separated 
from tomatoes he would not dream of using such fruit. 

What I have said of these samples of tomatoes applies to 
most other tinned fruit. Pineapples, pears, peaches and 
apples all dissolved from tin canisters varying, but always 
considerable quantities of tin. They are eaten by the 
unwary in large quantities without obvious injurious effects, 
but if the consumer knew that what he does consume is 
fruit plus tin, he would, if he valued his health, object 
to consume this kind of delicacy. 

In my opinion, which is based upon the experience of very 
many years, I consider the preservation of acid fruits in tin 
canisters to be entirely improper and fraught with danger 
to the health of the community, unless the canner takes 
some means to protect the inner surface of the canister, by 
application of varnish or lacquer, from the attack of the 
acid. The trade in canned goods has assumed such gigantic 
proportions and has been allowed to go unchecked for so 
many years that it is impossible for an individual public 
officer like myself to stem the tide. I, nevertheless, take this, 
the first opportunity which I have had in my public capacity 
to raise my voice of warning against the consumption of 
food of this kind, which, from the very manner of its preser 
vation, is bound to be impregnated with a metalthat should 
have no place in the human body. 

The following letter was immediately addressed Dr. 
Hehner, mailed care of the London ‘‘ Lancet’’: 
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The following letter was immediately addressed 
Dr. Hehner, mailed care of the London “Lancet”’: 


Secretary Gorrell to Dr. Hehner. 
July 21, 1910. 
Mr. Otto Hehner, The Lancet, London, England. 

My Dear sir: The attention of our Bureau of Publicity 
has recently been called to the contribution made by you 
to the correspondence columns of the Lancet of May 14, 1910, 
respecting the evils and dangers that arise from the con- 
sumption of canned foods. 

Your position in this matter is, to say the least, unique, 
and to us, most surprising. If your conclusions respecting the 
consumption of canned tomatoes were correct their use as 
foods would be prohibited not only by law but public senti- 
ment, which is above all law. 

With all due respect to the high position that you hoid, 
we think that your statement regarding the quantities of 
tin found in tomatoes must be made up from analyses of 
canned tomatoes that were condemned as unfit for food. 
Hence, the high percentage of tin; or else the vegetables 
were in receptacles that were coated with a very low grade 
of tin. 

The subject of salts of tin is one that our government 
officials are following very closely, and so far as we can 
learn, no chemist of our food department has allowed him- 
self to take any such advanced position as that held by you. 
It is true that we have had tomatoes seized on account of 
the presence of salts of tin, but same was found in ‘‘sweels’’ 
and ‘‘leaks’’ which are never put on the market or consumed 
by the public, the canners already having made provision 
for the return of the same to them. 

The canning industry has at times suffered from unwar- 
ranted attacks from persons like yourself, holding a high 
theoretical view based on inadequate information. These 
attacks seem so very unnecessary, for the public mind now 
is any way roused to the very highest pitch on food dangers that 
really exist. We cannot see the occasion for you to attempt 
to prejudice their minds on imaginary ills that will grow out 
of the use of canned foods on account of the presence of tin, 
when science and experience are both against your position. 

We write this letter in the very best spirit, and our infor- 
mation is based on the vast number of eases of this kind that 
are constantly passing through our office. Our National 
Canners’ Association stands for a betterment of conditions 
of our industry, and we will not defend the wrong in any 
event for the sake of carrying a point. 

In ease we have mis-stated any fact which your practical 
experience can disprove, we stand willing to make most 
ample amends. In the meantime, we beg you receive this 
letter in the same spirit. 

Yours very truly, 
FRANK E. GORRELL, 

Secretary. 

In due course of mail the following reply was re- 
ceived from Dr. Hehner: 


Dr. Hehner to Secretary Gorrell. 
August 2, 1910. 
F. E. Gorrell, Association, Bel 
Air, Md. 
My Dear Sir: This morning’s post brings me your letter 
of July 21, and I reply to it at once in the iriendliest possible 
spirit. 


Esq., National Canners’ 


I know nothing of any communication in the Lancet of 
May 14. I am not in any way connected with that journal 
and have not written for it for many years. It would seem 
that the Lancet has said something about a report of mine 
made in my official capacity as public analyst for West 
Sussex in April of this year, that being the only report of 
mine referring to canned foods which I have made for some 
considerable time. A copy of that report I enclose for your 
information. 

You will see from it that I do not take up any hostile 
attitude towards the canners of food generally. I am the 
professional adviser of many large firms dealing in canned 
goods, and would be the last to wish to do them or the trade 
generally any injury. But I do feel and do not hesitate to 
say, that acid fruit ought not to be packed in tin unless the 
tin is protected by laquer, varnish, or in some other way. 
This adds little to the cost and renders tin-packing quite 
unobjectionable. Tin is not a very injurious substance when 
taken in small quantities internally, but there is no reason 
why it should be admitted in food in even small quantities, 
when it is easy to keep it out of it. 

The samples upon which my remarks were based reached 
me in the ordinary way, they were apparently sound, cer- 
tainly not blown, and had been brought from shop keepers in 
Sussex. I have no information as to their age, but they 
would have been sold to eny customer without hesitation. 
The tin was determined in the fruit with all possible care 
gravimetrically, and my name will be a guarantee of the 
accuracy of the figures contained in my report. I even went 
so far as to ultimately to reduce the tin oxide. which I had 
weighed to the metallic condition in order to leave no. possi- 
ble shadow of doubt that what I had wgighed was really tin 
oxide and nothing else. 

i have not the least objection to the putting up of ‘milk, 
peas, beans and other non-acid vegetables in tins, but acid 
fruit has no business to come into contact with the metallic 
surface which it immediately attacks. I am only doing to a 
large and important trade a service by pointing out in what 
direction it ought to move toward improvement, and am 
the last man in the world to aim at sensationalism. 1 
may add, that the English Grocers’ Association have, through 
their secretary, expressed their approval of my attitude in 
this matter, but I neither seek the approval nor fear the 
disapproval of any man. We all try to do our best, if we are 
honest, and do not care overmuch for the opinion of the 
rest of the world. 

The canned goods trade is a most important one, and 
supplies a large section of the community with food that 
is cheap and mostly very good. That is no reason why I 


























STOKES’ 


BONNY BEST EARLY TOMATO 


Is the finest strain of scarlet tomato 
on the face of the earth 
It is a thoroughbred in every way. Just what 
Canners want in Color, Size, Cropping Quality, 
Solidity without Core. Just right at every point. 
Experiment stations of Ohio, Pennsylvania and 
Long Island have given it endorsement. 


Other Tomato Seed for Canners 
Stone, Matchless, Success, Paragon. 
Write for prices, stating quantities you require 
STOKES SUPERIOR SEEDS 733,MARKET st 
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should not speak out openly and frankly my view that it is 
doing a wrong to the public and to itself in packing acid mate- 
rials in a receptacle which is attacked by that food, inevita- 
bly and progressively, and to point out that something must 
be devised to rid it of that blemish. If my report induces 
your association toe work in that direction I shall be very 
gratified. 

I remain, my dear sir, yours very faithfully, 

OTTO HEHNER. 

Secretary Gorrell says regarding the foregoing: 
“The spirit of fairness which was shown in the above 
letter made our office feel that Dr. Hehner was trying 
to be perfectly honorable and fair in his position re- 
garding tinned foods and that his original publication 
was probably inspired by analyses of Italian tomatoes, 
which were very largely used in England. 

“Through independent sources we started an in- 
vestigation and through this investigation learned 
that the téfnatoes used were doubtless the Italian 
goods. Believing that it was unfair to condemn a 
great industry of this kind on such premises, we went 
on the open market in New York and purchased sev- 
eral brands of tomatoes at the general store of Park 
& Tilford and elsewhere and expressed the same to 
Dr. Hehner, together with a letter calling attention to 
the results of investigations that had been made by 
our own pure food officials and copies of testimony of 
two proceedings recently held in Washington. 

“Our letter read as follows: 

Secretary Gorrell to Dr. Hehner. 
October 18, 1910. 
Dr. Otto Hehner, 11 Billiter Square, London, England. 

Dear Dr. Hehner: [ hope you will pardon the delay in 
answering your letter of August 2. I have been waiting to 
put the same before the executive committee for them to 
approve my action, hence the considerable time which has 
elapsed. 

The tenor of your letter indicates a broadminded spirit, 
which we will endeavor to meet in just the same m=nner. 
Therefore, we have taken the time to gather together infor- 
mation which,-while frénr a layman’s standpoint, we hope 
will be sufficiently imtelligent to impress the professional 


mind. 
Last winter a hearing was had before our National Board 
of Food and Drug Inspection at Washington, in which the 


question of salts of tin was raised by the government. We 
are taking the liberty of enclosing a copy of testimony 


taken in this case, and ask that in view of the seriousness 
of the subject under consideration you will give it careful 
perusal. In reading this please bear in mind that it is the 
testimony in a court ereated specially for our national law- 
making body for the purpose of determining just such 
questions. 

We would respectfully refer you to the testimony of the 
chemists, Doctors W. 8S. Penniman, George A. Gabriel and 
H. A. Bake, and also to the remarks of Dr. Wiley and Dr. 
Dunlap. 

You will notice ons page 4, in the testimony of Dr. Penni- 
man, that he quotes: 


7.9 milligrams per 100 grams, which is the same 
.554 grains per pound. 
4.1 milligrams per 100 grams, is equivalent to 
.287 grains per pound. 
6.1 milligrams per 100 grams, is equivalent to 
427 grains per pound, 
13.9 milligrams per 
974 grains per pound. 
In the testimony of Dr. Gabriel you will find that 585 
graing per pound of salts of tin were found. 


as 


100 grams, is equivalent to 


Comparing these results with what you have obtained, we 
note that your lowest figures are 2.7 grains per pound, or 
three times as high as the highest result testified to in 
Washington hearing. Your other figures run 3.2, 3.6, 5.0, 5.0, 
6.5 and 6.8 grains per pound. 

I am also taking the liberty of enclosing a table of 
figures made by the State Board of Health of Massachusetts 
some years ago for the amount of salts of tin in canned 
goods. You will see that the highest presence of salts of tin 
discovered was in rhubarb—4.01 grains per pound. Tomatoes 
and other acid fruits run less than 1 grain per pound. 

I, of course, do not dispute your figures, but it does seem 
strange that in no case on record that I can find has any 
such large presence of salts of tin been found in tomatoes 
as indicated in your lowest test, 

We are glad to see that you are willing to go on record 
in saying that salts of tin not in excess of 3 grains is non- 
injurious to the human system. 

Our executive committee was recently called to our 
national capital on the subject of salts of tin in canned 
foods, and we had a hearing before the Board of Food 
and Drug Inspection. During this hearing it developed that. 
in no cases, except isolated ones, had even as much as a 
grain of salts of tin been found in fruits or vegetables, with 
possibly two or three exceptions. The analyses in these 
cases were made by Dr. Bigelow, of the department, and we 
feel sure if you address a letter to either him or Dr. H. W. 
Wiley, the above statement can be scientifically. sub 
stantiated. 

Enclosed you will find copy of decision issued by the board 
immediately after this hearing. You will see from this text 
(F. I. D. 126) that the authorities do not regard with alarm 
the presence of salts of tin in canned foods, although they 
set as a limit 300 milligrams per kilogram, or 1 grain less 
than you do, as being dangerous. 

We are informed that only small quantities of American 
canned goods are consumed in England, and in talking 
the matter over with a gentleman who has recently been in 
England, he said that the chances were that you had pur- 
chased Italian tomatoes. In order to give the American 
goods the fullest and fairest chance I have purehased a 
number of cans of different brands of tomatoes. These goods 
were bought from Park and Tilford, New York, and others; 
they could have been bought by anyone, and I do not know 
their age. You should receive this package in the near 
future, and I am asking if consistent with your public 
duties, that you analyze the same and see if any such 
enormous quantities of salts of tin can be found in them, as 
compared with the other samples you analyzed some time 
ago. We would be glad to be advised of any consistent 


expense connected with this work. 


Should you discover that American goods contain a lesser 
quantity of salts of tin: than those now on sale in your 
part of England, we feel that you would be rendering a 












We will 
stop your 





PASTE TROUBLE 


We have helped many Canners and Packers, why 
not let us help YOU ?— it will cost you nothing. 


WE CAN PREVENT YOUR LABELS FROM BLISTERING, 
CURLING, PEELING, RUSTING OR DISCOLORING 


CLARK PAPER & MFG. CO., Rochester, N. Y. 
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NEARLY A GENERATION 


The Knapp Labeling and Boxing Machines have been on the market for nearly a 
generation. Hundreds of users the world over testify to the good work, speed and small 
cost of operation that distinguish the Knapp Machines. We are making a better Labeler 
than ever, and it is to our 1911 model that we wish to call your attention. 








This Machine is built on lines which permit free access to all parts and it possesses 
several valuable features which will appeal to all who use Labeling Machines. The Knapp 
Boxer, the only Machine of its kind, is something no packer should be without where cans are 
labeled by a machine. These two labor saving machines have greater capacity than any 
device yet produced, and are made for use by hand, electric motor or steam power as may 


be desired. 


Each machine is guaranteed to give satisfaction and we sell them on trial, which is 
a sure way to find out for yourself. The Knapp way is a good way. Let us tell you 
more about it. 


THE FRED H. KN APP C MPANY 


330 Monadnock Block 


Chicago, Ill. Westminster, Maryland 


























The H & D Corrugated Fibre Board Boxes 








are in every way superior to wood as a shipping case for food products 
packed in tin, glass, cartons or in bulk. 


You doubt it? 


Have you tried them? 

Have you one of our boxes at hand? 

Will you send for one—today ? 

Tell us what you pack and how you now pack it. 
You can prove to yourself without expense that the H & D Corrugated 


Fibre Board Box is a safer and better package in every way—is cheaper 
—and its use saves time, freight and goods. 


HINDE & DAUCH PAPER COMPANY 


NEW YORK CHICAGO PHILADELPHIA SAN FRANCISCO PITTSBURG BOSTON 
ST. LOUIS SANDUSKY, OHIO TORONTO, CANADA 


Write to our nearest sales office for samples and prices. 
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distinet publie service, as public analyst, by informing your 
reading public of the same. ; 

Canners of this country appreciate the work that science 
has done and is doing for them, and are as gravely concerned 
regarding the salts of tin proposition as you or any other 
officer who has the health of the different communities to pro- 
tect. Therefore, we hope that you will realize our sincerity in 
asking that this test be made in the interest of everybody. 

It will be our pleasure to hear from you in due time 
should you approve of the action we are asking you to take, 
and we hope that the future means our working together for 
mutual best interests instead of pulling apart, as some food 
manufacturers and public officers have been prone to do in 
the past. 

Thanking you for the courtesy that you have shown, and 
the consideration that our requests will receive, we beg to 
remain, 

Yours very truly, 
FRANK E. GORRELL, 
Secretary. 


On November 25th we received the following letter 
from Dr. Hehner acknowledging receipt of the sam- 
ples which he had just received. In this letter Dr. 
Hehner says: 

Dr. Hehner to Secretary Gorrell. 
, November 25, 1910. 

Dear Mr. Gorrell: Your letter dated October 18 came 
some little time ago. I perused it, and the enclosure, being a 
transcript of evidence given before the Board of Food and 
Drug Inspection, with much interest. I can but say that 
I am in agreement with most of that which was said on 
behalf of the trade, and with the attitude of tolerance taken 
by the commission. I waited before acknowledging your 
letter as I expeeted the several samples which you announced 
had been bought from Park and Tilford, and others, and had 
been dispatched’to me. They have only come today. I will 
examine them as soon as practicable and report results. 

I have lately determined the amount of tin in quite a 
number of brands of salmon and lobster, and found in 
nearly all eases quite insignificant quantities, varying from 
0.09 to 0.8 grain per pound, but there was one, ‘‘The Crest 
Brand Loster’’ (1 do not know whether this is American or 
European), which had no less than 4.47 grains. 

One remark in your letter requires ‘a small amount of 
comment. You say that you are glad to see that I am 
willing to go on record in saying that salts of tin, not in 
excess of 3 grains, are non-injurious to the human system: | 
have not quite said that. I pass, in accordance with the reeom- 
mendation of our local government board, 2 grains per pound 
{your American limit of 0.03 per cent comes to 2.1 grains 
per pound), but would extend toleration even to 3 grains. 
That is very liberal; beyond that I would feel constrained 
to condemn the goods. 

It is interesting that I, in a few instances, found higher 
proportions than other competent observers. Perhaps my 
samples having been taken in small shops in country vil- 
lages in Sussex were unusually stale. Still there is nothing 
at present to show the age of these goods, and the shop 
Keeper passes them into circulation without compunction. 
There is no doubt at all about the correctness of the results, 
because, as I think I said before in a_ previous letter, | 
only weighed the oxide of tin (separated as sulphide from 
a clear solution of the goods in pure sulphurie acid), but 
also reduced the weighed oxide into metallic tin by fusion 
with potassium cyanide, and weighed again the pellets of 
metallic tin thus obtained. 

I shail take every possible precaution in analyzing the sam- 
ples you caused to be sent to me, and will communicate with 
you fully in due course. 

Meantime, I remain, very cordially and sincerely yours, 

OTTO HEHNER. 


“On December 28th Dr. Hehner enclosed us,” 
writes Mr. Gorrell, “copy of his analyses of these 
different brands of tomatoes, together with the fol- 
lowing letter : 

Dr. Hehner Reports on His Analyses of American Canned 
Tomatoes. 


The Laboratory, 11 Billiter Square, London, England. 
December 20, 1910. 
Analytical Chemist, Public 
West Sussex and the 








Otto Hehner, Consulting and 
Analyst for Nottinghamshire, 
Boroughs of Derby and Ryde. 

Dear Mr.. Gorrell: 


At last I have been able te analyze 


the samples of canned tomatoes which you ‘caused to be 
bought at Park & Tilford’s store, and am very pleased to be 
able to report that the tin that has been taken-up from 
the can is, in all eases, quite small, the highest amount being 
1.19 grains per pound. 

I turned out the whole of the contents of each tin and 
mixed them well with a horn spatula, looking for, but not 
finding, blobs of solder. Two of the tins were soldered; the 
other four folded. The inside surface of all showed clear 
marks of corrosion, but evidently a small amount passing into 
solution makes the tin look greatly etched. 

I have put my results into the form of a formal report 
enclosed, which you are quite at liberty to use for the benefit 
of your association should occasion arise. I would ask you, 
however, not to use it in any way for advertising. I greatly 
object to see my name connected with advertisements of any 
kind. 

Park & Tilford’s are very large people, and it is not likely 
that their goods will get stale in the shop. Might I now 
suggest that you should purchase a few cans of tomatoes, 
peaches or apples, in a few small back-street shops where the 
goods may be expected to have a small circulation. In 
England at least there are heaps of little shops in villages and 
small towns where the cans stand in the windows till the labels 
almost rot off. 

You asked me in one of your letters to charge a profes- 
sional fee for the work. I do not think of doing so; you are 
most welcome, and anything I can do to arrive at facts is 
ever being cheerfully done. 

Although in the samples just analyzed the amount of 
tin is quite moderate, I shall welcome the day when Amer- 
ican and other packers of acid materials will varnish or 
lacquer the tins inside, but be it well understood, not with 
a varnish full of lead; the cure would be worse than the 
disease. 

With very kind New Year’s wishes, I remain, 

Yours very faithfully, 
OTTO HEHNER. 

Frank Gorrell, Esq. 

The report accompanying the letter was as follows: 

The Laboratory, 11 Billiter Square, London, England. 
December 20, 1910. 
Otto Hehner, Consulting and Analytical Chemist, Public 
Analyst for Nottinghampshire, West Sussex, and the 
Borough of Derby and Ryde. 

I hereby certify, that on November 25, I received from Mr. 
Frank E. Gorrell, secretary of the National Canners’ Asso- 
ciation, six different brands of canned tomatoes, two tins 
of each kind, which, I was informed, had been bought from 
Park and Tilford, New York, and others. 

IT have analyzed the contents of one tin of each brand, 
keeping the second for reference, determining the amount 
of tin which had been taken up by the tomatoes from 
the canister. 





I further certify, that my results are as under: 
Tin 
ik. 2 akc con cans 0.017% = 1.19 grains per tb. 
Tee, B POGOS BF aes oc00 0:0 «9 0.010% = 0.71 grains per Ib. 
me. & Paemed OF ...%.%.2.204 0.008% = 0.56 grains per Ib. 
INO, S PMCMOG WF onc ccc sccces 0.007% = 0.49 grains per ib. 
eR SO ae eee 0.008% = 0.56 grains per |b. 


ele es eee 0.011% == 0.77 grains per lb. 


No. 6 Packed by 
(Signed) OTTO HEHNER. 


SOCIALIST MAYOR OF MILWAUKEE WANTS 
MUNICIPAL FOOD FACTORIES. 


Mayor Seidel of Milwaukee is reported to have de- 
clared that the problem of the much-talked-of “high 
cost of living’’ would be solved if American cities 
would establish and operate their own food manufac- 
turing plants. “The government of any city is a busi- 
ness proposition, and all of the people are stockhold- 
ers,” he says. “Public officials are employed to run the 
enterprise and it goes without saying that if a city can 
furnish its stockholders with cheap commodities that 
enter into the cost of living that it is the duty of its 
servants to see that measures are adopted to bring 
out this much-desired result.” 

“The principal element of this is the meat bill—that 
is the biggest item,” says the Socialist mayor, “The 
city should feed its people. It should care for them 
and see that they get good, wholesome foodstuffs. The 
city should exercise parental care over its residents.” 
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Now is the Time 


ifter the rush of the canning season has passed 
to look into the details of your business and “ doctor 


Mou | 
up the weak points, if any there be 


One of the most important details in the packing 
and marketing ot tood products is the pat kas e or 


i } 
container in which you place your product on the 


market 


) -_ 

Progressive packers realize that their labels o1 
containers must be of the same high quality as then 
product. It is generally the appearance of the 
pac kage that attracts attention—creates interest 


and helps to sell the goods 


It you are contemplating m irketing a new brand 
next season, now is the time to let us prepare an 
attractive design. Perhaps you are not entirely 
satished with the label vou are now using. We may 
be able to add to its attractiveness and charm without 


destroying any of its essential features. 


Why not consult us NOW ? 


he United States Printing Company 


MAKERS OF 


“LABELS THAT SELL GOODS” 





75 Beech ~ Norwood 67 N 3rd St Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the Naticral Canners’ Laboratory are published erclusively in THE CANNER. 


They appease 


in the first and third issues in cach month and cover topics of dircct interest to canners, picklers, kraut cutters and preservers. 


The Use of*Incandescéent Light as a Sterilizing Agent. 

There are at least two patents on processes for the 
use of incandescent light for sterilizing food products 
in a cold condition. As to whether these patents 
will ever have a commercial value will depend upon 
experimentation. Scientific study of different species 
of bacteria and the devitalizing power of both sunlight 
and electric light shows that there is a very great vari- 
ation in the resistance of different kinds of organisms. 
Then again the light would have to be brought to bear 
upon very thin films of such food products as are to 
be treated. Some experiments have already been made 
on powdered milk, and powdered eggs, powdered fish, 
fish roe and fish eggs seem to respond to the treat- 
ment. It is claimed that fish eggs properly treated will 
produce a very fine caviar. . 

It also has value in deodorizing different kinds of 
tallow and it is a well known fact that electric light 
is a very valuable deodorant. Experiments have been 
made with this kind of light on pieces of stinking meat 
and fish with the result that it was perfectly deodorized. 
Some very interesting experiments have been carried 
on in the use of the actinic power of light for killing 
various germs of the disease type. In nearly all cases 
the pathogenic germs were killed by exposure for 
various lengths of time. The method outlined in the 
patents is the placing of food materials in a closed 
room and subjecting them to a constant light obtained 
from a battery of incandescent burners. As to whether 
such process could be perfected so as to be of any 
value to the food packing industry depends largely 
upon experimentation. For my own part I doubt very 
much if electric light would be effective with such 
food products as are attacked by spore bearing organ- 
isms and the common molds. 

Of Interest to Catsup Manufacturers and Canners who Pre- 
pare Tomato Pulp for Catsup Manufacturers. 

For the past two months we have been examining 
hundreds of samples of tomato pulp and catsup put up 
under all kinds of conditions, and we find that very 
little of it would fulfil the requirements of the United 
States Standards unless labeled to show that it had 
undergone a fermentation. By that we mean that. the 
pulp would have to be sold to the catsup manufacturer 
as a fermented tomato pulp, and the catsup manufac- 
turer in turn would have to label his goods “fermented 


tomato catsup.” Since there is no standard covering 
fermented tomato catsup it is safe to presume that it 
would come under the head of a product which has not 
been standardized, and hence would not conflict with 
the standard already made for what is known as a sweet 
tomato catsup. Since the advent of sweet tomato cat- 
sup the old style product formerly made by a fer- 
mentation process was thought to have disappeared 
from the market, but microscopic examination of a 
great many different kinds of catsup discloses the fact 
that this catsup is still on the market and the product 
has undergone a fermentation probably without the 
manufacturer having been aware of that fact. The 
custom for years of storing fresh tomato pulp, either 
made from skin and cores, waste products of canning 
factories or from whole tomatoes, has been in barrels, 
using about five ounces of benzoate of soda as a preserv- 
ative. The pulp was filled hot into the barrels, the barrels 
being filled full at the time, but later on cooling quite 
an air space would form at the top of the barrel, due 
to the contraction of the liquid on cooling. The bar- 
rel not being a perfectly tight package would naturally 
draw air in through the joints in the staves, and this 
air would contain different kinds of molds and bacteria 
peculiar to the spoilage of tomatoes. In the presence 
of benzoate of soda the growth of these organisms 
would be very slow, the mold however would grow 
better than any of the other organisms, so that it is no 
uncommon thing to find, on opening a barrel of pulp 
which has stood, the whole surface of the pulp covered 
with mold. As it has always been the custom with the 
housewife to remove mold from her jelly and preserves, 
so the catsup manufacturer, without any thought of con- 
flicting with pure food laws, strained off such mold 
thinking that underneath the pulp, just like the house- 
wife’s jelly and preserves, would be perfectly sweet 
and not undesirable as a food product. This is all 
wrong according to a strict interpretation of the United 
States Standards. No allowance is made for any such 
conditions. The terms used would condemn it as not 
coming up to the requirements. 

As pointed out in Laboratory Report of last month 
there are other ways in which bacteria may gain en- 
trance to pulp from imperfectly washed tomatoes or 
failure to remove partially rotten tomatoes, so the solu- 














any small tender fruit. 
waste or injury to same. 
twigs or foreign matter. 


Halier’s Improved 
Fruit Washer 


This machine will wash and cleanse Strawberries, Blackberries, Dewberries, Blueberries, Cranberries, or 


We make them, and will guarantee to wash dead ripe or even over ripe fruit without 
It thoroughly cleanses and extracts all sand and grit, and eliminates all brush, 
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tion of the problem does not depend entirely upon the 
use of hermetically sealed packages as we recommend, 
but also strict selection of the stock that goes into the 


cans. The whole catsup business is going to be rev- 
olutionized. More scientific and sanitary methods will 


be adopted and the canner and the catsup maker who 
propose to continue and make a success of this business 
will necessarily have to see that the raw material is 
perfect before it is made into pulp, then it will have 
to be sealed in air-tight packages and sterilized the 
same as all other canned goods to prevent the growth 
of bacteria in what would otherwise be a perfectly 
good, clean, sound product, meeting the requirements 
of the Standards in every particular. 

By the activity of the food authorities in this par- 
ticular direction the use of benzoate of soda in tomato 
catsup and pulp becomes unnecessary, because the 
amount of benzoate of soda ordinarily used does not 
prevent a slow growth of these organisms, and the 
amount necessary to use in order to prevent their 
growth, while it might not be prohibited by National 
Laws, would be by State Laws. Then, again, the use 
of the chemical itself is expensive. The labor and ex- 
pense involved in putting up pulp in hermetical pack- 
ages would be less than the cost of the chemical suffi- 
cient to absolutely prevent the growth of organisms, 
and our advice is to all canners who contemplate pack- 
ing tomato pulp for catsup manufacturers this coming 
season that they reduce it to a heavy consistency, fill 
it boiling hot into five gallon cans, seal it and sterilize 
it. I believe there will be a good market for strictly 
first class pulp put up in this way. I.am quite sure 
that almost any quantity of such pulp could be sold 
today at quite a profitable figure. Ultimately I believe 
the consumer is going to have to pay more for his 
tomato catsup; it will mean a gradual disappearance 
of second grade and the increase of high grade goods ; 
in fact, any catsup which will meet the requirements 
of the United States Standards might safely be con- 
sidered high grade material. The only difference 
would be in the flavoring and spicing of different for- 
mulas. The raw material will be all about the same, 
that is, clean, fresh, sound stock free from bacteria. 

Soils and Soil Fertility. 

A subscriber sends us a copy of a letter he addressed 
to the Department at Washington, and as the subject 
is one of general interest to all growers we will quote 
same herewith, together with our reply: 

“For the past three years our crops of green peas 
grown for canning purposes have as a whole been 
disappointing and seemingly the. condition becomes 
worse every year, although the poor crop of 1910 may 
have been due almost entirely to the unfavorable 


weather which we had from the blessoming period on- 
ward. Of course some fields have produced very good 
results, though this is the exception rather than the 
rule, and we are beginning to wonder if it is not pos- 
sible that the larger part of the soil is becoming 
deficient in some of the properties necessary to the 
successful growth of this crop. We are absolutely 
ignorant on matters of this kind, and it strikes us that 
it is a pretty big proposition for us to investigate, par- 
ticularly as we have to deal with three or four hundred 
growers. We understand that your department makes 
soil analyses and it occurs to us that possibly if we 
were to have the soil analyzed from a few fields, the 
results from these might be an indication of the aver- 
age condition over the entire locality. If a test of 
this kind would have any practical value and you are 
in position to make same for us we will forward sam- 
ples promptly. We are told that some of the larger 
sugar beet factories employ their own chemists to make 
free soil analyses for their growers and advise them 
the proper fertilizers to use, and we are wondering 
whether it is possible to make a sufficient improvement 
to warrant this expense in connection with a factory 
of our size where we handle the product of say 1,000 
to 1,200 acres, and we are also wondering whether 
there are any consulting chemists who specialize in 
this line of work and whose services could be secured 
from time to time as desired.” 

We made the following comments: 

In regard to the points brought up in yours of the 
13th to the Department of Agriculture, copy of which 
you enclose, we will make the following comment. 
The United States Department of Agriculture, through 
its Bureau of Soils, is giving considerable attention to 
soils and soil fertility in the United States. Their 
soil investigation, taken up in the form of soil surveys 
of different sections of the United States, are intended 
to determine the types of soils, and analyses are more 
likely largely mechanical than chemical, that is, instead 
of making purely chemical analyses and classifying the 
soils according to their content of nitrogen, potash 
and phosphates, the soils are examined more as to tex- 
ture and are classified as to whether predominately 
clay soils, clay loams, sandy or sandy loams, etc., the 
purpose of the investigation being to determine the 
character of the soils in the different sections of the 
United States and their possible adaptability for grow- 
ing special crops. Their fertility investigations have 
been more of a general nature rather than determin- 
ing the fertilizer requirements of particular soils, and 
the Bureau of Soils have brought up a rather novel 
question of whether the real role of fertilizers was not 
to overcome plant fatigue rather than to furnish addi- 
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Choice hand-picked Navy or second grades. 
Hand-picked Red Kidney. 
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THE ISBELL BEAN COMPANY, 
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tional supplies of plant food, that is where a crop has 
been grown successively on land without any rotation, 
even though sufficient plant food may remain in the 
soil, through certain substances given off by the plant, 
reaches a state where it fails to be able to develop 
to advantage. 

The various State Experiment Stations have also 
been giving considerable attention to soil fertility, 
some of the stations in particular devoting a great 
deal of time to this problem, and we would suggest 
that your State Experiment Station might be better 
able to give you service in this matter than the United 
States Department of Agriculture. Most of the work 
of the States Experiment Stations has been along the 
lines of determining fertilizer requirements by actual! 
plot experiments ; in fact chemical analysis is of minor 
importance in determining the fertilizer requirements 
of a soil, for while in some cases a chemical analysis 
might show deficiency of some of the recognized piant 
foods and indicate their application, in a great ma- 
jority of cases a chemical analysis would be of little 
value in determining whether a particular application 
of fertilizer would be helpful. This would be especially 
true in cases of what is known as soil fatigue, where a 
rotation of crops is especially desirable. In such a case 
a chemical analysis might indicate a sufficient supply 
of the so-called plant foods, but yet the land failed to 
produce a satisfactory crop, though if subjected to a 
proper rotation of crops the land would again respond 
satisfactorily in growing the desired crop. In short, 
the consensus of opinion in fertilizer experiment work 
is that the fertilizer requirements of soils can best be 
determined by actual trial. Where a chemical analy- 
sis might indicate no fertilizer needed, actual fertilizer 
experiments would be required before this could be 
assumed as a fact; likewise where chemical analysis of 
a soil might suggest some particular fertilizer actual 
experiments would be needed before it could be as- 
sumed that this particular fertilizer ingredient was all 
that was required. Thus chemical data would need to 
be confirmed by actual trial experiments and these can 
be made just as well without any preliminary analysis 
of the soil, though if desired soil analyses could be 
employed for what light they would throw upon the 
fertilizer problem, but as stated, in most instances 
chemical analysis would be of slight importance in 
guiding the actual fertilizer experiments. 

In regard to the sugar-beet interests maintaining a 
laboratory for the analysis of soils employed for grow- 
ing sugar-beets, we believe this is a misstatement of 
the case. Most sugar works, especially of any size, 
maintain a laboratory for the control of their sugar 
work, and the chemist in charge may have in some 
cases made analysis of soils for some of the growers, 
but we do not believe any laboratory would be main- 
tained for this purpose, as the various Experiment 
Stations have not found this a practical way of getting 
at the fertilizer question. 

From your statement of your trouble in the growing 
of peas, especially in view of the fact that peas have 


been very successfully grown on the land’in question 
in the past, we should judge that a rotation of crops 
was one of the principal things indicated, for there 
is certainly a great deal in the matter of so-called “soil 
fatigue.” This can undoubtedly be overcome to a 
greater or less extent by the judicious application of 
fertilizers, the fertilizer requirements being determined 
as suggested by actual experiments, by applying dif- 
ferent fertilizers and leaving check or control plots. 
The fertilizers we would suggest trying would be 
barnyard manure, which would be especially desirable 
if the soil is lacking in organic matter. Also a well- 
balanced fertilizer which could be applied at the rate 
of about one thousand pounds per acre; this should 
contain about 2 to 4 per cent nitrogen; 7 to 8 per cent 
phosphoric acid and 8 to Io per cent potash. As the 
peas are nitrogen-gatherers it is possible no opplication 
of nitrogen would be required, so that for another plot 
or control field simply potash and phosphoric acid 
could be employed. The equivalent of about six hun- 
dred pounds of fertilizer containing 7 to 8 per cent of 
phosphoric acid and § to 10 per cent potash being 
used. On another field simply acid phosphate might be 
used, an application of two to three hundred pounds 
per acre being employed. 

As peas require more or less lime, application of 
land plaster could be made with the above tertilizer 
experiments, that is, portions of the field treated with 
any given fertilizer could be treated with land plaster 
while the remainder of the field could be left as a 
check against the use of the land plaster. About 500 
pounds of land plaster to the acre would probably not 
be excessive. These field trials could be made as large 
or small as you desire, that is, you could take a field 
of several acres and employ fertilizer on half of it 
and then upon the haif fertilized you could treat a part 
with the land plaster, or these plots could be of not 
more than an acre in extent, the main thing being to 
apply the fertilizer in such a way that definite conclu- 
sions could be drawn. If barnyard manure should 
give better results than any of the chemical fertilizers, 
indicating the need of organic matter, this could be 
supplied if barnyard manure is not readily available by 
sowing a crop of cow-peas or field peas after the pea 
crop is harvested and plowing under in the fall just 
before frost. 

As suggested, however, it would look as though ro- 
tation of crops was one of the things you most need. 
The potato growers in the east have found it desirable 
to rotate their crops with clover, not growing a potato 
crop oftener than about one year in every three or 
four. In the west the potato and alfalfa growers find 
it desirable to rotate these two crops, while in wheat 
sections where corn or other crops can be grown in 
rotation, yields are much improved, so that as a first 
consideration we would advise working out a crop 
rotation for your pea land if practicable, and then to 
take up systematic fertilizer experiments to determine 
what fertilizers will be most helpful. If the falling off 
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of the pea crop is a general thing in your state we 
should judge that your State Experiment Station, if 
the matter was taken up with them, would be glad to 
co-operate in the matter of working out crop rotation 
and fertilizer requirements. 

Annual plants like the cereals, vegetables, etc., 
which are grown in the same soil year after year, un- 
doubtedly affect the soil injuriously as regards their 
continued growth. With perennial plants, like our 
orchard trees, the root system keeps reaching out into 
new soil and change of soil would not be so necessary, 
though even these are often benefited by application 
of fertilizer. With the smaller plants, however, there 
is no question about the soil becoming affected and 
rotation being desirable, and rotation of crops is one 
of the things being most emphasized at the present 
time by investigators of soil fertility. 

Analysis of Vinegar. 

Two samples of vinegar recently submitted to the 

laboratory were analyzed with the following results : 


No. 1. No. 2. 
SX Fee TCO TET TORT rT 8.28% 
| a err err a 1.94% 1.38% 
Ash CHOECHSES HOHE EHEEESREHE HHH CHE SHEHEOS 40% 24 € 


Alkalinity ash; water soluble ash from 100 

¢. ¢. Vinegar required tenth normal acid 

EE I a. 66s bleak dale d AOS 28. ©«6@ € 4.6.6. 
Phosphoric acid; water soluble ash from 

100 ¢. ©. vinegar contained phosphoric 


MEO Soi sicwadiveccages et ere ew trace 
OID, 56 5d s.'ns idle ob aw selaee dete —, 2 +1. 5 
en Dice a vy dois ened babe ech ee aed on 4c 

Milligrams. 


Sample No. 1 is slightly deficient in nearly all the 
constants specified for Cider Vinegar. The minimum 
requirements under the United States Standards are: 
Acidity, not less than 4 per cent; akalinity ash, not 
less than 30 c. c.; water soluble phosphoric acid, not 
less than 10 milligrams. The total ash is also a little 
high. In regard to sample No. 2 it is not stated. what 
kind of vinegar this is intended to be. It does not 
altogether correspond to either a malt or sugar vine- 
gar. We are not able to get a sufficient malt flavor 
to place it as a malt vinegar. It would meet the re- 
quirements for malt vinegar with the exception that 
the solids should be not less than 2 per cent and the 
water soluble phosphoric acid of which there should 
not be less than nine milligrams. 

Salts of Tin in Canned Pumpkin. 

Samples of Pumpkin were sent to the laboratory 
for examination to ascertain the quality of tin taken 
up from the container. The packer stated that on ac- 
count of the can being very dark on the inside he 


thought there might be some question about the quality 
of the Pumpkin. Our report on samples follows: 

“Reporting on the Pumpkin submitted in accordance 
with yours of Dec. 3d, we have made determinations 
for tin and find 193 milligrams of tin per kilogram. 
This is well within the limit recently specified by the 
Board of Food and Drug Inspection, which permits of 
of 300 milligrams per kilogram. There would be no 
danger of the amount of tin shown in this sample caus- 
ing illness or otherwise injuriously affecting a person 
consuming the pumpkin. However, where there is 
such marked corrosion, as in this case, the inside of 
the can is unsightly and the pumpkin in contact with 
the can is also darkened, which makes it somewhat un- 
sightly, and on this account might affect the sale of 
the goods. This would be the chief objection. 

“Pumpkin and squash are two of the most corrosive 
products canned, and we would advise using cans 
made from extra-coated plate in canning pumpkin, so 
as to avoid excessive solution of tin with laying bare 
of the black plate.” 

Arsenic in Jelly. 

A compound jelly was recently brought in question 
by the United States food officials on the grounds that 
the jelly contained arsenic. The firm making the 
goods was at a loss to know from what source the 
arsenic could come and submitted samples of the jelly, 
together with phosphoric acid and glucose which they 
were employing in the manufacture of the jelly, the 
jelly being composed of apple juice, glucose and set 
with phosphoric acid. Examination of the jelly for 
arsenic confirmed the findings of the United States 
food officials as regards the presence of arsenic, while 
examination of the glucose showed this ingredient to 
be free from arsenic. A sample of phosphoric acid 
used for setting the jelly, however, was found to con- 
tain small amounts of arsenic. 

Phosphoric acid is commonly manufactured by add- 
ing sulphuric acid to calcium phosphate. The sulphuric 
acid replaces the phosphoric acid in its combination 
with the calcium, and the phosphoric acid may then 
be separated from the comparatively insoluble calcium 
sulphate and purified. If a phosphate of calcium from 
a mineral source is employed, suas phosphate rock, 
arsenic might be present, or arsenic might come from 
the sulphuric acid employed in the separation of the 
phosphoric acid, as sulphuric acid is frequently man- 
ufactured from iron pyrites, and in such case is very 
often contaminated with arsenic. 

From the above it will be seen that special care 
should be taken in purchasing the socalled jelly-acids, 
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which are usually phosphoric acid or a solution of 
acid calcium phosphate, though sometimes the cheaper 
ones consist of sulphuric acid solutions. Any of these 
preparations, if not manufactured from high grade 
materials with a view to exclusion of arsenic, might 
contain arsenic and so introduce this substance into 
the products in which they are employed. 


FEDERAL SUPREME COURT HOLDS INITIAL CARRIER 
LIABLE—DECISION IMPORTANT TO SHIPPERS. 


The so-called Carmack amendment to the Hep- 
burn rate law, making the initial carrier liable for 
loss of interstate shipments during transportation, 
not only on its lines, but also on those of connect- 
ing lines, was declared to be constitutional on 
Tuesday by the Supreme court of the United States. 
A stubborn fight was made against the amendment 
as a radical departure in rate legislation. 

The constitutionality of this amendment to the 
Hepburn rate law, enacted by Congtess in 1906, 
was attacked by several railroads on two broad 
grounds. One was that it interfered with the lib- 
erty of contract, not only of carriers but of ship- 
pers. The other was that it imposed liability upon 
the railroad company which was the initial carrier 
for loss on connecting lines when the former had 
no part in the management of the latter nor any 
control over them. In effect it was said that the 
initial carrier was made responsible for other com- 
panies’ wrongs. The decision was read by Justice 
Lurton. 

GREAT DOINGS IN BALTIMORE. 
CONTRIBUTED BY JUNIUS. 

The invitations were handsomely engraved, and 
read as follows: 

You Are Cordial.y Invited to Attend the Annual 
New Year’s Eve Luncheon of 


The Canned Goods Exchange at the Hotel Rennert, 
December 31, 1910, From 2 to 4:30 P. M. 


Long bejfore the hour announced for the reception 
to begin, the street was crowded with guests so that 


they interfered with the traffic. It was necessary 
for a special squad of policemen to keep the crowd 
in order. 


Promptly at two o'clock the doors swung back 
and revealed President John S. Gibbs, Jr., E. C. 
White and George T. Phillips. The latter gentle- 
men, members of the Executive Committee. Each 
carried a shower bouquet of morning glories. They 
assisted the president in welcoming the guests. 
Hugh Orem made the introductions. 


Every man had on his Sunday clothes. Manny 
Miller’s beard was trimmed; Lou Shaw had on 
gray suede slippers, and Frank Curry appeared with 
chamois skin gloves and a Maltese Dachshund. 

William Grecht, tall and stately, robed in a white 
tunic reaching to the knees, holding in his hand a 
cup of hemlock, represented Socrates, the Grecian 
philosopher. No one would drink with him from 
the cup. Not while the Punch was working. 


In one corner of the room Charles H. Torsch 
stood on his platiurm for Mayor of Baltimore. He 
smiled at all the guests, shook hands with them, 
aad presented each a copy of a phamplet,—Down 
with the Bosses.” 

Eddie Kerr made the only breach of etiquette. He 
insisted on reading a newspaper article headed,— 
“Tomatoes Weak! Tomatoes Strong !”*:Asked the 
name of the paper, he said it was “The New York 
Kaleidoscopic Diurnal.” “Why kaleidoscopic?” 
some one inquired. Kerr said,—‘Because it never 
presents the same view twice.” The janitor took 
him outside to purge himself of the offense and to 
burn the paper, after which he was allowed to 
return. 


In the meantime, Tom Meehan, with all the char- 
acteristics of an English butler—paunch, whiskers, 
accent, and other things—removed covers from 
smoking platters of seasonable food and invited all 

(Continued on page 46.) 
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corn as other machines do in cutting the butts. 
SPRAGUE CANNING MACHINERY COMPANY, CHICAGO, ILL. 
Gentlemen:- 





machine of this kind. 


| THE LATCHFORD CORN HUSKER 


CONTINUOUS FEED, LARGE CAPACITY AND NO WASTE 
Among our satisfied customers-of the past season the Portland Packing Company at Portland, Maine, 
are so well pleased after using six Latchford Huskers that they favor us with their order for 25 machines for 1911. 
The Latchford may cost somewhat more than other machines for the same purpose but you get value for 
your money in capacity, principle, mechanical construction, and the fact that the machine does not waste 


Answering your inquiry in regardtoour experience with the Latchford Corn Husking Machines during the past season, beg to say they ran very satisfactorily 
forus. We like the principle of the machine and its method of feeding, insuring large capacity, and we can heartily recommend it to anyone in need of a 


Shall be pleased to give any further information desired, and thanking you for the attention given to our interests during the past season, we remain 
Very truly yours, ATLANTIC CANNING COMPANY. per J. W. Cuykendall 


pte ey far, res Sprague Canning Machinery Co. Agts. 5 Wabash Ave., Chicago 


Freemont, Neb.,,.December 6, 1910 


Daniel G. Trench & Co., Gen. 


































MICHIGAN 
BEANS 





ANY QUANTITY .- - 


We operate the largest line of E:evators in the best Bean section of Michigan 


SAGINAW MILLING CO. - Saginaw, Mich. 





ANY TIME 


ASK FOR OUR QUOTATIONS 



































THE CANNER AND DRIED FRUIT PACKER. 35 














THE HOUSE OF IDEAS The. House. for 
Our New Factory the CANNED GOODS Labels 
Show Cards 


Most Modern for 
Label Work THE Novelties 


AMERICAN 
YN) 3 Pa PANN) oy -NOS RO) Ie 
COMPANY 


Offices at Know what the 


















New York, CANNERS 

Chicago, Baltimore, NEED Chicago, Office, 
Philadelphia, Boston, M. ZURNDORF, Mgr. 
Pittsburg, Los Angeles, St. Louis 5 Wabash Ave. 























FRED STRUBLE ©) | condensed 
Merchandise Broker 





CANNED GOODS 
DRIED FRUITS 


HEAPER than flour paste. Being dry it saves freight 

McAlester :. Oklahoma and can be ‘anian in selihaliicher. One pound will 
make in one minute two gallons of snow-white paste, 

where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 
PRICES:3 ! barrels of about 240 kx. ~- - 6c per Ib. 
YOU WEED THE BEST GAN MARKER THAT MONEY CAN BUY === | In 50 and 100 Ib. packages - - 8c per Ib. 


Order it now and get the matter off vour mind. 


RYDER CAN MARKER 
Simple in construction. Basy 
and positive in acthon. Ready 
for first and everycan. Type 


changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
































For lacquered and plain white tin. Prevents rust spots and 


Boiders ‘and rubber tye com does not affect the most delicate colors. Keeps sweet in any 
ete WwW. every machine. , 7 

inimum of ink evaporation —— and ap? not warp or wrinkle the paper. The BEST 
an ype renewals. ecbani- y 

athe designed” nd zoanent- paste for tin in the market. Has to be reduced with 50 per 
cally built. y tried out in cent. of water. PRICE, in casks, - . . 37c per gallon 


wa nine different f tasbapton in New 
York State, season '08. Bg ow 














| ~~ inefficiency. Lasti in éure- 
AE OA wiity. (Paliy guaran THE ARABOL M’F’G CO. 
S. M. RYDER & SON, MEAGAHA J NEW YORK 100 WILLIAM STREET. NEW YORK 


SPRAGUE CANNING MACHINERY 00. ‘S Wabash Avenue. CHICAGO 


























36 THE CANNER AND DRIED FRUIT PACKER 











News of the Canners’ Associations | 











SCHEDULE OF CANNERS’ ASSOCIATION. MEET- 
INGS. 
National Canners’ Association, at Milwaukee, Feb. 
6 to 10, 1911. 
National Canned Goods & Dried Fruit Brokers’ Asso- 
ciation, at Milwaukee, Feb. 6 to 10, 1911. ; 
Canning Machinery & Supplies Association, Milwau- 
kee, Feb. 6 to 10, 1911. 
Tri-State Packers’ Association, annual meeting, 
Wilmington, Del., January, 1911. 
Canners’ League of California, annual meeting at 
San Francisco, January 12. 
Ohio Canners’ Association, Memorial Hall, Dayton, 
week of Januar 9, 1911. 
Missouri Vall~y Canners’ Association annual conven- 
tion, Springfield, Mo., January 17, 18 and 19. 
Western Canners’ Association annual mseting March 





16, 1911, at the Sherman House, Chicago. 








Tri-State Packers’ Association Will Hold Annual Meeting 
January 19—Preparing for Milwaukee— 
Spot Holdings. 


Secretary C. M. Dashiell, of the Tri-State Packers’ 


Association, has issued the following: 

The annual meeting of the Tri-State Packers’ Association 
will be held at Wilmington, Del. (Clayton House), on Thurs- 
day, January 19, 1911, at 11 o’elock a. m. 

Besides the regular election of officers and committees to 
serve during the ensuing year, several other very important 
matters will come before the meeting, such as the Weight and 
Measure Bill (already introduced in Congress), fixing of stand- 
ards, publicity campaign and other matters which will be acted 
upon by the National Association at Milwaukee in February, 
and which should be thoroughly discussed in our local associa 


tien and our delegates instructed how to represent us at said 
national convention, 

Arrangements are already being made for the transportation 
of members and their friends to the national convention at 
Milwaukee, and it is hoped to have them practically completed 
by the time of the meeting (January 19), by which time we 
hope to have the names of all our members and others from 
our Tri-State territory contemplating attending said conven 
tion. If you or any of your friends are going, please send 
names to the secretary as soon as possibie, as efforts are being 
made to have all New Jersey and peninsula packers and their 
friends form a party to start from Philadelphia. and join a 
similar party from Baltimore at Harrisburg and from that 
point both sections to go as a special train to Milwaukee. his 
wil! make a very enjoyable trip, especially as we are promised 
by the railroads every consideration. 

Another important matter will be the submission by the 
secretary of his report of holdings of tomatoes and corn in 
the three states up to the date of the meeting. The secre- 
tary has already made his plans for a full and accurate re- 
port. He will have one or more parties in each county, who 
have kindly consented to canvass the same, and he solicits 
your prompt and hearty co-operation with these various sta 
tisticians in their efforts to make complete reports. At the samé 
time the secretary hopes that each member will send in a 
full report for his neighborhood, as in this way, by checking 
one against the other, he can make a more accurate report 
—you need have no fear of duplications. This should not be 
a hard task for any one at this time, for our report in Octo- 
ber showed comparatively small holdings among packers at 
that time, which we all know have been materially reduced 
since. 

Inasmuch as the statistics of the National Association, lately 
issued, show that our three states in 1910 packed 5,186,000 
eases of tomatoes out of the 8,031,000 cases packed in the 
whole country, with the present holdings admittedly small, 
almost beyond precedent, ard with the certainty that we shall 
be called upon to furnish the great bulk of canned tomatoes 
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to the country’s 93,000,000 inhabitants for the next eight 
months, it would seem that a full and accurate report of the 
holdings of the same in our three states should make mighty 
interesting reading. Therefore let us work together for a full 
and accurate report. 

Hoping for a large attendance at the meeting—January 19 
—I am, Yours very truly, 

C. M. DASHIELL, Secretary. 
Canners’ Special Train From the East Over the Pennsylvania 
to the Milwaukee Convention. 

It is announced by Mr. Leonard G. Kraft, Baltimore 
representative of the Stecher Lithographic Co., that 
arrangements have been made with the Pennsylvania 
Railroad to run a special train to the Milwaukee con- 
vention. This traim will. consist of one Io stateroom 
car and regular drawing room section cars. 

The train will leave on Sunday, February 5th, rott. 
The Baltimore cars will leave the Union Station 8:55 
p. m., and the Philadelphia cars will leave Broad 
street station at 8:40 p. m., joining as a solid train at 
Harrisburg, Pa., and running through to Milwaukee 
without change of cars and on special schedule. 

Oneway fare from Baltimore to Milwaukee is 
$18.70; party rate of 10 or more from Baltimore to 
Chicago is $15.40; the railroads west of Chicago do 
not make party rates, but those using party ticket to 
Chicago will pay the regular oneway fare from Chi- 
cago to Milwaukee of $1.70, making the fare on a 
10-party ticket from Baltimore to Milwaukee, $17:10; 
Pullman rates from Baltimore to Milwaukee, berth, 
$5.00; section, $10.00; stateroom, $14.00; drawing 
room, $18.00. 

Oneway fare from Philadelphia to Milwaukee is 
$19.95. Party rate of 10 or more from Philadelphia to 
Chicago, $16.35, adding $1.70 for oneway fare from 


Chicago to Milwaukee makes the 10-party ticket from 
Philadelphia to Milwaukee $18.05. The Pullman rates 
from Philadelphia to Milwaukee are same as from Bal- 
timore to Milwaukee. 

As this train will have cars leaving from Baltimore 
and from Philadelphia, it is necessary for the rail- 
road company to know not later than January 25th, 
1g1t,, how many will leave from Baltimore and how 
many from Philadelphia. To secure lower berths, 
reservations must be made early, as they are limited. 

Those going to the convention will kindly send their 
names, stating if they will leave from Baltimore or 
from Philadelphia, so space can be reserved in cars 
leaving from these points, to Leonard G. Kraft, 508 
Marvland Trust Building, Calvert and German Sts., 
Baltimore, Md. Telephone, St. Paul 5616. 


Convention Opens’ Tuesday—Canned Goods 
Show a Big Feature. 


Ohio Canners’ 


The first session of the coming annual convention 
of the Ohio Canners* Association will be held at 2 
o'clock p. m. on Tuesday, January 10, at the Memorial 
Building, Dayton, Ohio. The convention will con- 
tinue three days, closing on Thursday, although the 
canned goods show to be held in conjunction with the 
Ohio canners’ meeting will remain open until Friday 
evening. 


DEATH OF WILLIAM M. WILSON. 


William M. Wilson, an officer and stockholder in 
the Paxton Canning Company, Paxton, IIl., died a 
short time since of heart failure. Mr. Wilson was 
a wealthy pioneer resident of Paxton. 














COOPER JESSUP CHARLES W. ROBERTS 


JESSUP & ROBERTS 


——BROKERS== 


Commission Merchants 


CANNED GOODS 


Tomatoes——— Corn Peas 
PHILADELPHIA, PA. 


Accounts of Responsible 


We cover Eastern 
Packers Solicited 


Seaboard Territory 




















Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 


BARRETT'S | rovers the Appearance 


LACQUERS Increase the Selling Qualities 


BARRETT?’S Lacquers come in attractive colors and 
can be applied with machine or brush. SAMPLES 
and QUOTATIONS on request. 


M.L. BARRETT & CO., 219 Lake St., Chicago, Ill. 


Prevent and Cover Up Rust 














THINK 


Our deliveries are 70% 


228-230 W. Kinzie 
Street 





on Horsford and Advancers — Alaska 60%. 
Every Customer Cets it and 


i's at LEONARD’S QUALITY SEED 1 


Think it over 


LEONARD SEED COMPANY chicaco 


OF IT! 
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ISBELL’S SELECTED 


TOMATO SEEDS 


NORTHERN GROWN 
FREE FROM BLICHT 
MATURE EARLY 


THE SOIL AND CLIMATE OF MICHIGAN 
ARE IDEAL FOR THE GROWING OF TOMATO 
SEED, AND THIS, TOGETHER WITH OUR 
WIDE EXPERIENCE IN TOMATOES FOR CAW- 
NING, Ss S TO MAKE GREAT SPE- 
CIALTY OF THIS VEGETABLE FOR 
YEARS. EVERY nen of SEES A MARKED 
aaa ae In TH EMAND FOR OUR TO- 

TO SEED, AND OUR REPUTATION IS NOW 
NATIONAL IN ITS EXTENT. THE CL TIC 
CONDITIONS HERE ARE CONDUCIVE TO 


RY MARKED DEGREE. 
ASK A TRIAL, 


OUR STRAIN OF STONE TOMATO IS ES- 
PECIALLY FINE. 


WRITE FOR PRICES. WE GROW ALL OUR 
SEED. 


WE ARE ALWAYS GLAD TO GIVE ADVICE 
ON TOMATO GROWING BASED ON OUE LONG 
EXPERIENCE. WRITE US FREELY. 


WE ONLY 
AFTER THAT IT IS UP TO 


S. M. ISBELL & CO. 


JACKSON, MICH. 
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lf you will use the Blakeslee 
Simplicity Can Righting Machine 


it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no. chance for it to get out of 


adjustment. ‘The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 


Ask more about the machine. Address 


The Huntley Mig. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 


Morral Bros. 
Morral, O. 























wey 207 OU Aw 
Up-to-Date 
Pea Viner 


The Pillmore-Anderegg Triple 
Beater System 


(Patented) 


Will do double the 
work of any other 
viner on the market 


For terms and particulars address 


THE PILLMORE-ANDEREGG 


COMPANY 
WESTERNVILLE, N. Y. 

















PAY DAY Comes EVERY DAY if 
you drive your machine through 


“THE REEVES” 
VARIABLE SPEED 
TRANSMISSION 





It pays for itself in a short time, then pays 
you daily dividends for the rest of your 
lifetime, by giving you just the speed you 
need to produce the highest grade of work 
and the most of it. 

Profitably applied to any machine requiring variable speeds. 


REEVES PULLEY CoO.., COLUMBUS, IND. 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc. 














A report from Fredonia, N. Y., notes that the gen- 
eral offices of the United States Canning Company 
have been moved to Buffalo. 

A report from Hamilton, Montana, notes that the 
Hamilton Chamber of Commerce is discussing a 
proposition to organize a canning company. 

The directors of the Washington Canmng Co., 
Washington, Ind., whose factory was destroyed by fire 
recently, have decided to rebuild in the spring. 

It is reported that the plant of the Lanark Canning 
Co., Lanark, IIl., has leased a farm near there and’ will 
grow its own produce next year. 

It is reported that Jonas Kaufman, of Chicago, 
will establish a pickling plant at Huntington, Ind., and 
contract for about 200 acres of cucumber next season. 

A report from East Williamson, N. Y., says that 
D. E. Wagemaker, who has been packing fruit in a 
small way there for some time past, is to establish a 
canning plant. 

The Alaska Fishermen’s Packing Co. has completed 
arrangements for the erection of its new cannery at 
Kogguing River, Alaska. It will be a one-line plant 
and equipped for the use of sanitary cans. The build- 
ing will be completed in the spring. 

From the Springer, N. M., Stockman: “The can- 
ning factory at Lakewood is an assured fact. Ata 
recent meeting of the Lakewood Truck Growers’ As- 
sociation a stock company was organized with $10,- 
000,000 capital, $2,000 of which was to be paid up 
stock.” 

The Reedsville Advancement Asosciation, incorpo- 
rated for $5,000 at Reedsville, Wis., has formally en- 
tered the field for industrial additions to that city. 
The immediate object of the organization is to secure 
the establishment of the Wisconsin Canning Com- 
pany the coming year. 

The Rutland, Iil., Record, of recent date, said: “The 
$10,000 stock for a canning factory has been subscribed 
at Earlville and the factory is to be erected and ready 
for the season of 1911. The board of directors is com- 
posed of Dr. E. T. Goble, Geo. W. Mundie, George 
S. Wiley, John A. Dupree ‘and Charles Brisbane.” 

Since resuming operations under the management of 
Shauliss & McAdams, the canning factory at Rocky 
Ford, Colo., has begun the manufacture of mince meat, 
apple butter and apple jelly. Shauliss & McAdams are 
working with a view to supplying home consumption 


first, through the local merchants. They will consider 
the outside trade later. 

Last week H. H. Allison, of Sac City, Ia., made a 
deal whereby he disposes of his stock in the Sac City 
Canning Company to A. H. Ellis, of Vinton. The 
Ellis family was the owner of a large portion of the 
canning factory stock and the desire of Mr. Ellis to 
remove to Sac City and personally superintend the 
affairs of the company led up to the transaction where- 
by he secured Mr. Allison’s stock. 

The California Canneries Co. is completely remodel- 


ing its plants at San Francisco and Napa, Cal., install- 
ing sanitary can machinery. Their capacity in San 


_ Francisco will be 125,000 cans per day, the capacity 


in Napa about 50,000 cans per day. The container is 
cf course one of the most important factors making 
toward perfection in the packing of fruits. The tins 
are made of extra heavily coated tinplate, and the tops 
are crimped on, making the can impervious to fruit 
acids. Practically the entire pack by the California 
Canneries Co., consisting of severai hundred thousand 
cases, will be put in sanitary cans. 


‘ 


WILEY WILL LEARN. 

“When Dr. Wiley starts to criticise his new wife’s 
selections of food and her methods of cooking he will 
learn something on those subjects entirely new to him,” 
says the Cleveland Leader. 


BUSINESS OPENING 


A successful Western New York Cannery, located in 
the heart of the small vegetable and fruit section, needs 
an experienced man who can superintend the output of 
the plant and sell goods to nearby trade during the in- 
active season. 











A young man from 25 to 35 years old with the right 
kind of training will find this opportunity a splendid 
opening, if he is competent and will stay on the job. 
Salary and Interest in profits. -Address, 


FRANK M. BOYD 
Care “THE CANNER’ 
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Canners’” 


Clearin 


Views of ‘‘Canner’’ Readers on Various Matters of Trade Interest. 
for Publication in this Department 


House 


You are Invited to Send Us Your Ideas 














Washington Family Alleged by Newspapers Poisoned by 
Eating Canned Goods, in Reality Ate Asparagus 
Packed at Home in Glass Jar—Canner Tells 
Facts in the Case. 

SUNNYSIDE, WasH., Dee. 26, 1910. 

Eprrok CANNER: The article on page 41 of your issue of the 
15th inst., relative to the poisoning from eating canned aspara- 
gus, needs some explanation from canners in the Yakima Valley 
district, and, as I am in the business here, thirty-six miles from 
North Yakima, will furnish the facts as given in newspaper 
eports and by other means: 

It seems that last September the Kuhn family opened a can, 
or rather a glass quart can, of asparagus for a meal, and, find- 
ng it exceptionally delicious, decided that they would make an 
effort to keep the balance of can not used for Thanksgiving 
dinner. In order to keep it, a preservative (sodium benzoate ) 
was secured, and a portion, the amount of which I do not know, 
was added and nothing further done to the contents of can 
until it was opened Thanksgiving day. At that time the aspara- 
gus seemed all right, and it was served for dinner. No ill 
effects were felt until,-as I understand, the following day, 
when nearly every person who partook of the asparagus became 
ill. Several of the family took a dose of physic and came out 
all right, but those who died were subjected to all manner of 
treatments, such as stomach’ pumps, ete., but to no avail. 

Peculiar to the sickness was the fact that the system became 
as if paratyzed, the same being felt in the head first. Death 
was due more to ignorance of the use of the preservative, or 
rather the ignorance of the druggist who would sell benzoate of 
soda to a housewife who knows not what portion to put in or 
whether it will preserve the vegetable or make it poisonous. 
It is my opinion that the two acids created the poison, although 
it was not apparent when the can was opened. 

The asparagus, as I understand, was canned at home by Mrs. 
Kuhn. Yours truly, R. T. MAcLAUGHLIN. 
Advises Japanese Canners to Work for Larger Outlet in 

United States—Also Suggests That American Packers 

and Machinery Men May Find Market in Japan. 


Tokyo, JAPAN, November 21, 1910. 

isprron CANNER: The Japanese canning industry is making 
wonderful progress in every direction and I am now advising 
the authorities to systematize the trade-and plan an expan 
sion of it along the line of exporting our goods to your coun- 
try. It is quite possible that our canned sardines, crab meat, 
tunnyfish, shrimp, oysters, pickled onions, mushrooms and 
many other things would soon find a good market in the United 
States. 

At the same time, your packers should try their best to 
introduce into this country their cheaper beef and other kinds 
of canned goods, while your machines may be well taken by 
our packers if properly introduced on reasonable terms. We 
do not need big plants, but rather the small and handy ones. 

Please assist us to bring about good relations between 
packers and merchants in the canned goods of your country 
and ours through your valuable journal. 

Very sincerely yours, 
K. NAKAMURA. 


Prof. Ladd Should Acquaint Himself With Tomato-Packing 
Methods—Maryland Firm Discusses North Dakota 
Commissioner’s Ideas on Fill of Cans and 
Solidity of Contents. 

ABERDEEN, Mp., December 29, 1910. 

EpitoR CANNER: The writer’s attention has been attracted 
in your edition of December 22 to the article headed ‘‘Pro- 
fessor Ladd Discusses Tomato Standards.’’ Evidently this 
learned official never spent many leisure hours in a tomato 
packing house or in a broker’s office, or among the jobbers 
who buy and sell tomatoes, for if such were the case, he 
surely would not ask why this weight variation in the contents 
of the can as well as in the amount of added water. 

Primarily, let us clearly understand that a tomato is com 
posed of somewhere between 90 and 95 per cent of water, 
and when one orders sliced tomato salad he does not expect 
the water to be extracted. It is the natural water which goes 
to make up the tomato in this 90 to 95 per cent. Neither 
could it be expected that the contents of the can packed with 
pure tomatoes should be subdivided; that is, by taking the 
natural water away and separating it from the solid meat; 
the solid meat and the natural juice in a can packed with pure 
tomatoes is tomatoes and nothing else. Deductions of seed 
and natural color would be equally as unreasonable. 

[f the learned professor would acquaint himself with some 
of the details of growing and packing tomatoes he would 
not ask such questions. Jf he would stop and think and un 
derstand that it takes one and a half bushels of tomatoes 
to make a case of 3s standard, that the grower picks his to 
matoes from the vines only about every five to seven days 
and pays 38¢ per bushel for this picking, that a tomato too 
green to be culled at one picking becomes overripe before 
the period for the following picking arrives, and that in every 
picking of tomatoes there are any number of stages of ripe 
ness, between just ripe and overripe. If the grower would 
have the pickers sitting in the field watching each tomato 
ready to pluck it the instant that it was just the proper de- 
gree of ripeness, pickers would have to be as small as toma- 
toes, otherwise the fields would not contain them. 

Let us here note the impracticability even if the expense 
was not a consideration of picking over tomatoes just at the same 
degree of ripeness, and from the fact that this is impossible, 
the tomatoes must come to the packer in a varied condition 
of ripeness, and there has never been yet a packer in position 
to discover a method of handling each particular tomato ac- 
cording to its degree of ripeness. Therefore, it is necessary 
to treat all tomatoes received at a factory, excepting possi- 
bly culls, after the same process. The 45-minute process, 
for instance, will naturally soften and deteriorate in the 
sealed can the tomato forty-eight to seventy-two hours riper 
than the tomato not so ripe, and the result is that there is 
less solid tomato meat in that can than if the can was filled 
with tomatoes of the other degree of ripeness. This neces- 
sitates a variation in the weight of solid meat centents, even 
in tomatoes packed perfectly pure and free from aqua pura. 

Let the learned professor then follow these tomatoes to 
their destination. Some go South in the warmer tempera- 
tures, others go North to colder temperatures; some get frozen 
before they arrive at destination; some may reach destina- 
tion in the warmer climates after being considerably jostled, 
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which necessarily separates solid meat from pure tomato juice; 
and again the solid meat weight, according to the learned 
professor’s theory, is much less than the tomatoes that were 
packed in a condition of ripeness, but not as ripe as some 
other tomatoes in the same can. Again, it is possible that 
the wholesaler in passing these canned tomatoes out to the 
retailer may ship them from a warmer to a colder climate; 
again another jostling and possibly a freezing and thawing 
wr severe changes of temperature, all tending to separate the 
its natural juice. 


solid tomato from 


A committee recently investigated a number of samples 
which had been shipped from one hundred to one thousand 
miles and returned to this committee for examination, and as 
soon as the cans known to be standard were opened it was 
found absolutely impracticable to adjyudge canned tomatoes 
by solid meat ounce contents. This committee went further 
into this investigation, details of which are unnecessary at 
this time, but if the learned professor would want further 
facets resulting from this investigation the writer will see that 
he gets them. At the same time, the points herein suggested 
should suffice, we think, almost any unprejudiced student, and 
these facts should convince even the most positive doubter 
that it is absolutely impracticable to pass upon canned toma- 
toes by separating them and weighing and subdividing the 
solid meat, the seeds and the natural juices. It is, of course, 
undeniable that there have been packers in the past who have 
added water to their tomatoes for the purpose of giving the 
buyer a canned product at his price and still leaving a profit 
for the packer, but the writer does not refer to this class of 
packing when advancing the above arguments, and he has 
had sufficient practical experience to know that the facts afore- 
said are beyond question or refutation. 


The natural juice of the tomato belongs to it in the can or 
out of the can, just the same as the juice of the orange, the 
grapefruit, the peach, or any other succulent fruit or vege- 
table, and, so far, no means have been found how these 
juices can be separated to advantage, and if they were with- 
out them the product would be as undesirable and as unap- 
petizing as husk food. 


Let us eliminate a can of tomatoes which shows more than 
its regulation 90 to 95 per cent of water; any competent 
chemist should be in position to easily discover this percent- 
age, but when tomatoes are packed pure, do not let us judge 
them on account of their number of ounces of solid meat 
alone any more than we would be expected to place some of the 
learned officials on a red-hot gridiron whereafter all their liquid 
qualities were extracted; we would then be able to discern the 
true amount of product, the true grade of product, the true 
net weight of product, as well as the true name and address. 
If the tomato is placed in a hermetically sealed can in just 
the same condition as it is served on the table without the 
adding of water, the contents of that can are tomatoes; and 
no like liquid commodity composed of such a large percent- 
age of water is entitled to be subjected to any such severe 
test, after it has been processed, shipped and possibly re- 
shipped as the cheesecloth or wire mesh method proposed 
by those who appear to be inclined to make something out 
of the tomato which was never intended by Nature, mere man’s 
greatest benefactor. Yours very truly, 

STRASBAUGH, SILVER & Co. 





To buy, sell or lease a canning factory, use a 


CANNER WANT AD. 
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HOUSEWIFE MAKES ANSWER TO CANNED GOODS 
DATING FALLACY. 

A short time since a housewife of Bangor, Me., ad- 
dressed a letter to Messrs. C. W. Baker & Sons, Aber- 
deen, Md., completely answering those who urge the 
necessity of dating canned food containers. It reads as 
follows: 

Bancor, ME., ———, 1910. 

I.stop in the midst of a very busy day to write you a let 
ter of appreciation. In leaving my home at Orchard Lake, 
Mich., in the summer of 1903, I expected to go to housekeep 
ing soon after and so had packed with other goods whatever 
fruits and vegetables were on hand at the time. I have 
boarded the greater part of the time, but am now keeping 
house. I have just opened a can of tomatoes put up by you 
and they are just as sweet and perfect as when you put them 
into the can. 

It is nearly eight years since I left the lake and as I left 
in August it is altogether probable that they were canned the 
year before. ‘ 

I honor good work in any line and feel that this acknowl- 
edgment is simply your due. 

I am going to the Pacific coast soon and shall take the 
remaining cans with me. 

Very sincerely yours, 





VANDEVER & ANSLEY FORM BROKERAGE 
PARTNERSHIP IN ST. PAUL. 

H. A. Schroeder on December 31 retired from the 
grocery brokerage firm of Vandever & Schroeder, of 
St. Paul, to engage in the general mercantile busi- 
ness. 

The business henceforth will be conducted under 
the firm name of Vandever & Ansley. Mr. G. C. 
Ansley, who succeeds Mr. Schroeder, has for several 
years been the St. Paul representative of the Meinrath 
Brokerage Co. 

GOVERNMENT SEIZES TOMATO PASTE. 

Six thousand two hundred cans of tomato paste 
were seized by federal deputy marshalls last week in 
a raid on a box car in the Pennsylvania Railroad 
yards in Chicago. The raid, which was conducted 
on orders of District Attorney Edwin W. Sims, fol- 
lowed the filing of a libel against the tomato paste 
in the United States District Court, charging that 
the paste was “putrid, decomposed, and contained 
filthy matter.” 

The paste was shipped by the Salem Canning 
Company, of Daretown, N. J., to Chicago. When 
the paste left the company’s plant in New Jersey 
it was sampled by pure food inspectors. They 
charge that it contained a fungus growth and that 
the analysis showed that it contained more than 
500,000,000 unhealthful bacteria to the cubic centi- 
meter. 
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Mr. Canner: 


As you are wide awake 
and quick to catch on to a 
business proposition, here 
is one for you: 


Increase your output, cut down 
the cost of your gas for heating 
your cappers, get a hot, quick, 
sharp flame which will heat the 
capping steels uniformly, without 
soot, and enable you to run the 
capper to 
its utmost Y 
capacity, 


Install a 20th 
CENTURY GAS 
MACHINE en 
appreval. Uses 
58 degree naph- 
tha. Service 
costs about half 
that frem steve 
grade er motor 
gaseline, and 
about one quar- 
ter as much as 
city gas. 



















20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 


























: FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 30th September, 1910. 


CASH ASSETS. 


Accounts Receivable, Unpaid 
Premium Deposits.......... $ 38,942.20 
Tr er rer 178,320.91 $217,263.11 
LIABILITIES. 
Re-Insurance Reserve......... $104,196.51 
Due Sundry Persons.......... 7,632.16 
Reserve Fund Deposits........ 25,560.00 
Surplus Reserve. ...........+0+ 13,060.37 


Surplus distributed pro rata to 
eredit of Subscribers’ ac- 
CONE 4:60 v.00 cus de canduaeud 


For information address 
LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 


Surplus distributed pro rata to credit of 


Subscribers’ accounts.........cccccces $ 66,814.07 
Reserve Fund Deposits...........eeeeee: 25,560.00 
Surplus Reserve. ......-csccccsesccccsscs 13,060.37 
Net Contingent Subscribers’ Liability _ 

on policies in force.......eeececeesecs 12,156,502.44 
Amount of Policies in force 30th Septem- 

DSP, BDO... ccscridcsccdciscccsccves $12,261,936.88 
Net losses January 1 to September 30, 

1910, adjusted and paid.............. $ 27,045.09 
Net premium deposits written January 1 

to September 30, 1910 (inclusive)..... 180,723.23 
Interest earnings January 1 to September 

SG, 2090" CIMGNINES «oso oo 53s ivew cess 2,693.52 
Total Savings to Subscribers January 1 to 

September 30, 1910...........eeeeeeee 67,862.73 


» ADVISORY CJOMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treas. 
Indianapolis, Ind. Rome, N. Y. 
L, A, SEARS, WM. R. ROACH 
Chillicothe, Ohio Hart, Mich. 
T. HERBERT SHRIVER, Westminster, Md. 


Officially Endorsed by The N ational: Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 
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CLASSIFIED ADVERTISEMENTS 








Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER every 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 

















—= WAN TE ORO 











HELP WANTED. 





_ WANTED—Superintendent capable of installing and pack- 
ing a line of peas and string beans in connection with our full 
line of fruits. Give references and salary expected. Address 
‘*B. F. W. 47,’’ care THE CANNER. 





WANTED—FExperienced man as superintendent and proc- 
essor for factory packing full line of fruits and vegetabies. 
Men only who are capable of taking full charge of factory 
need apply. A first-class position for a first-class man. Ad- 
dress ‘*‘ Box I. H. 107,’’ care THE CANNER. 


MISCELLANEOUS. 





WANTED—A party to buy an interest and assist in manag- 
ing a large pickle and vinegar factory; established trade. Ad- 
dress ‘‘ Manager,’’ care THE CANNER. 


WANTED—Canning and other food packing concerns or 
firms desiring additional capital for the extension of their 
business, or to replace capital about to be withdrawn, to use 
the classified ad. columns of THE CANNrr. All such firms will 
find that a want ad. in THE CANNER will be seen by large num- 
bers of the very kind of men they desire to reach, and that, 
therefore, it will greatly aid them in obtaining new capital. 





WANTED—Apple juice, sour, for use as cider vinegar stock. 
Address ‘‘P. J. Box 741,’’ care THE CANNER. 





WANTED—Practical tomato canner who understands han- 
dling tomatoes. Must be competent to put up boiler, engines, 
shafting, piping, ete. Take full charge and work about five 
months, from January 15, 1911. Must be honest, sober and 
well recommended. Address ‘‘ Box M. 106,’’ care THE CANNER. 








POSITIONS WANTED. 





WANTED—Position by superintendent-processor of pea, 
corn or tomato factory; 14 years’ experience; best of refer- 
ences. Address ‘‘Superintendent,’’ Box 296, care THE CaAn- 
NER. 





WANTED—Position by -experienced Superintendent-Proces- 
sor for season 1911. Have packed fruits and vegetables with 
suecess for years. Can furnish best of references. Address 
‘*N. Y.,’? care THE CANNER. 





WANTED, POSITION — Well posted superintendent, proc- 
essor or manager, with good recommendation from last employer 
and others. Seven years with last employer as superintendent; 
20 years’ experience, building, canning and selling. Now open 
for engagement with first-class people. Address ‘‘H. B. 20,’’ 
care THE CANNER. 








MACHINERY WANTED. 





WANTED—One Merrell-Soule upright corn cooker-filler; four 
process kettles, 40”x72”, with crates; two Sprague model M 
corn cutters; one Harris hoist, complete; one Merrell-Soule 
double corn mixer. These machines must be in first-class con- 
dition. Address ‘‘R. T. 56,’’ care THE CANNER. 


WANTED—Hawkins capper, Blancher, Can Marker and Can- 
Righting Machine. Good working condition. Address F. W. 
Traxler, 232 S. Wood St., Chicago. 








WANTED—Two Huntley pea cleaners, two steam retorts, 
one M. & S. cooker, one Hawkins dise exhaust. Must be in 
good condition. Address A. K. Robins & Co., 724-726 E. 
Pratt St., Baltimore, Md. (Ser. No. 105) 





WANTED—One Jones or other satisfactory washer. Ad- 
dress ‘‘ Box S. 103,’’ care THE CANNER. 





WANTED—-One copper-jacketed kettle, 150 to 200-gallon 
capacity; one modern kraut cutter; one corer; one closed 
processing retort with crates, 40x72 retort preferred; one con- 
tinuous exhauster; twelve blanching baskets. Give full de- 
seription and lowest cash price to Mississippi Canning Co., 
Ridgeland, Miss. (Ser. No. 111) 


FACTORIES. 








WANTED—To rent one line corn plant, well located, where 
250 to 500 acres of corn, also small fruits, can be obtained. 
Address, with full particulars, ‘‘Box F. 8. 108,’? eare THE 
CANNER. 


WANTED—To sell the work entitle1 ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address Tur CANNER Publishing Co., 5 Wabash Ave., Chicago. 





WANTED—An old established pea packer with a large 
trade can market the output of another factory. Has an at- 
tractive proposition to offer. Write full particulars regard- 
ing your plant and equipment to ‘‘Sales, 110,’’ care THE 
CANNER. 











—-FOR SALE : 








FACTORIES. 


FOR SALE—Canning factory in western Indiana; well 
equipped and very good location. Address ‘‘Indiana,’’ care 
THE CANNER. 








FOR SALE—At a great bargain, canning factory, 60,000 
eans daily capacity, located in one of the most fertile sections 
of southeastern Nebraska, and equipped for the canning of 
corn, tomatoes, peas, beans, pumpkins, apples, ete., and for 
the manufacture of sorghum. The net profit on this season’s 
pack of 20,000 cases of corn, if marketed at the present market 
price, will amount to more than we are asking for the entire 
plant. ‘The age and infirniities of the principal stockholder 
and general manager is the sole reason for selling. This will 
bear investigation. For further particulars address The Edgar 
Canning Co., Edgar, Neb. 





FOR SALE—Half interest in an up-to-date canning factory; 
a good chance for party understanding processing vegetables. 
Address ‘‘Good Chance,’’ care THE CANNER. 





FOR SALE—Splendid opportunity for an experienced can- 
neryman to make a fortune in the Pacific Northwest. Fully 
equipped factory already built. More fruit and vegetables 
grown in the neighborhood than can be handled. Plant is new. 
Operated this last season for the first time by inexperienced 
people.and paid. To an experienced canneryman this is an 
opportunity of a lifetime. He can buy the plant entire, out- 
right—take enough stock to control—or take only a few shares. 
He must have some financial interest. A really big money- 
making proposition that requires but little capital. For fur- 
ther particulars write, stating experience and other qualifica- 
tions, to Factory Bureau, Portland Commercial Club, Portland, 
Oregon. 











FOR SALE—Machine-cleaned Alaska seed peas. If inter- 
ested write for samples and prices. Teweles & Brandeis, 
Sturgeon Bay, Wis. 
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SALE 


FOR 
seed peas, $5.50 per bushel, f. 0. b. Wisconsin growing station. 





Four hundred bushels hand-picked Admiral 


\ddress ‘‘Box G. 102,’’ care THE CANNER. 





FOR SALE—Hand-picked Refugee 1000/1 Green Bean Seed. 
Samples and prices on application. Address C. I. Cook, Me- 
nominee, Mich. (Ser. No. 109) 








MACHINERY. 





FOR SALE—We offer for $300 cash, for prompt acceptance, 
one Max Ams double seamer, equipped for No. 2 and No. 3 
cans. This machine is practically as good as new, having been 
thoroughly overhauled by the Sanitary Can Co. at Indianapolis, 
ind. Address Dyer Packing Co., Vincennes, Ind. 

rOR SALE—The following items: 

1. Pickle tanks, 16; 2-inch white pine 8-foot staves, 
12-foot bottoms, at $47.50 f. o. b. ears, factory 

western New York. . 

2. Nine pine pickle tanks in first-class condition; good 
as new; size 8x16; 2-inch staves; 3-inch bottoms; 
$60 f. o. b. cars, factory central New York. 

3. Copper still; good as new; five chambers; continuous 
in action; each chamber 50x20; cost $850; will ac- 
cept any reasonable offer. 

Address ‘‘Sunset,’’ care THE CANNER. 





FOR SALE—Two late pattern Bucklin continuous pea fillers, 
good as new; used only two seasons. Address ‘‘ W. S. T.,’’ care 
THE CANNER. 





FOR SALE—Two King tomato fillers in good working order. 
Address ‘‘8. A. M. 71,’’ care THE CANNER. 





FOR SALE—1 Burt wiper, second-hand; 8 Hull fire-pots, 
new; 1-lever air pump; 60-gallon gasoline air tank, 8 gas valves 
and globe valves sufficient for eight pots. This outfit is new 
and part of it never was uncased. For prices on same address 
‘*Box R. V. 362,’’ care THE CANNER. 


FOR SALE CHEAP—1 Ayars Universal capping machine 
with tipping attachment, fitted for No. 1, No. 2, No. 2% and 
No. 3 cans; steels for 2 1-16 and 27-16 openings. In first-class 
condition and used season of 1909 only. Address ‘‘ Box 473 B,’’ 
care THE CANNER. 





FOR SALE—Meat and vegetable choppers, good as new. 
Address Kelso & Co., Chicago. (Ser. No. 104) 


FOR SALE—Full line of tomato canning machinery, Haw- 
kins capper, Jersey Queen filler, Harris hoist, four closed 
retorts, engine and boiler, carbureter, shafting, belting, scales, 
ete. The machinery in this plant will be sold at a great 
bargain, but the plant will not be broken by selling any 
machine separately. Capacity of plant 30,000 cans per day. 
Most complete plant west of Chicago. Located in northwest 
Missouri. Address ‘‘D, Box 101,’’ care THE CANNER. 














MISCELLANEOUS. 





FOR SALE—Tomato pulp without preservative put up im 
No. 10 cans. Holland-American Fruit Products Co., Decatur, 
Ark, 





FOR SALE—Axz authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
effering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
beem emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 





FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. . Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 











Personal Paragraphs 





W. A. Fanning, of J. M. McNiece & Co., left the 
New York offices of the company on Thursday last 
for an extended business trip to the Pacific Coast. 

Arthur D. Ayars, of B. S. Ayars & Co., Bridgeton, 
N. J., was a visitor in the New York market during 
the week. 

Thomas Roberts, Jr., of Thomas Roberts & Co., 
Philadelphia, Pa., was a visitor at the New York offices 
of the company for a few days during the week. 

Arthur H. Castle, of Castle Bros., the well known 
packers of dried fruits of San Francisco, reached New 
York on Thursday last en route for a business and 
pleasure trip in Europe. He sailed on Tuesday, Jan. 
2, and expects to be gone for six weeks. While in 
New York he made headquarters with U. H. Dudley 
& Co. 

W. H. Titus, of the H. G. Tombler Grocery Co., 
Easton, Pa., spent a portion of last Thursday in the 
New York canned goods trade. 

Alfred Honigbaum, manager of the export depart- 
ment of Rosenberg & Co., San Francisco, is in New 
York en route for an extended business trip to Ger- 
many in the interests of his firm. He is spending the 
interval until his sailing date with M. W. Houck & 
Bro., the firm’s representatives in New York. 

T. H. Dinkel, a prominent broker in Corpus Christi, 
Tex., was a visitor in the New York canned goods 
trade during the holiday week. 

Senator J. H. Blackwell, of J. H. Blackwell & Sons, 
Trenton, N. J., was a visitor in the New York canned 
fish trade on Wednesday last. 

C. J. Sutphen, of the well known firm of Grant, 
Beall & Co., of Chicago, returned on Saturday last 
from a visit to Denver. 


Frank Van Camp, of Indianapolis, Ind., spent Wed- 
nesday in Chicago, coming up to see his family off to 
California for the winter. 

Herbert Smith has severed his connection with W. 
S. Knight & Co., Chicago. Mr. Smith was for two 
years past manager of W. S. Knight & Co.’s domestic 
dried fruit department. No announcement of his plans 
has been made as yet. 

Edw. Ohrenstein has joined the forces of Wm. H. 
Nicholls & Co., 35 River St., Chicago. He will have 
charge of their salmon business. Mr. Ohrenstein is 
one of the most experienced canned goods men in the 
Chicago market. 

John A. Lee, who on December 31 severed his con- 
nection with the Meyer Grocery Co., of Chicago, as 
manager of their canned goods department, will, we 
understand, enter the brokerage business, opening an 
office in the West Side grocery district. Mr. Lee 
knows canned goods from A to Z, being one of the 
most thorough canned goods men in the country. 


FIRM OF BAKER & MORGAN DISSOLVED. 


The partnership existing between Charles W. 
Baker and Wm. E. Morgan in the canned goods 
brokerage business at Aberdeen, Md., under the firm 
name of Baker & Morgan, has been dissolved by 
mutual consent. Hereafter Charles W. Baker will 
be connected with the firm of C. W. Baker & Sons, 
conducting a general brokerage and commission 
business in canned goods, and William E. Morgan 
will conduct a similar business on his own account. 
All contracts and agreements now in force between 
Baker & Morgan and the purchasers of Baker’s 
sugar corn, in addition to the existing guarantee will 
be further guaranteed by C. W. Baker & Sons. 
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GREAT DOINGS IN BALTIMORE. 
(Continued from page $4.) 


to partake of this excellent menu: 
Celery Olives 
Boiled Salmon 
Broiled Oysters 
Petits Pois 


Salted Nuts 


Turkey Olio 
Hilarious Punch 
Cafe Noir 

By this time it was half-past three. The guests 
were still arriving, but no one had left. Some one 
remarked that canners were stuck on a celebration 
of this kind. Gibbs remarked it was nothing un- 
usual for canners to get “stuck” on anything. 

At four o’clock Lou Lord, who had charge of the 
intellectual feast, advanced to the center of the 
stage, thrusting his hand through his thick, raven 
locks, announced several stunts which he hoped to 
pull off to the satisfaction of all present. 

He then introduced Tom North, who played an 
euphonium solo, which was a revelation. No one 
even suspected such sounds could come from any 
instrument. 

Conrad Schenkel was superb. His imitations of 
Link North bearing the tomato market, and Frank 
Gorrell chasing a case of ptomaine poison, received 
rounds of applause. As an encore he posed as 
Appollo Belvedere. 

Lord had cast Willie Assau—6 feet 2; weight 
210—as Romeo; Butterfield—4 feet, 6; weight 114 
—as Juliet. They gave the balcony scene. Their 
acting was strong, but when Romeo began to climb 
to Juliet, the balcony .being weak, much of the 
pleasure of the scene was lost. 

John Baines, an Englishman, very much desired 
to have a celebration of the Boar’s Head and the 
Wassaii Bowl. Inasmuch as the balcony had 
dropped at such an inopportune time, Ben Ham- 
burger finally said for a while he’d be a bore. Stras- 
baugh, who had already shown his capacity, said 
he would be the bowl. Everyone enjoyed this 
ancient ceremony. 

It was now six o'clock. No one had left. Gibbs 
was getting embarrassed. He had an appointment 
for the opera. He was afraid he wouldn’t get away 
in time. 

Then began loud calls for “Houck” Waidner, who 
ascended the platform, bowed his acknowledge- 
ments, spoke for half an hour, saying in a reminis- 


cent mood: “Let me see. Was it in the Fall of ’56 
or ’67 (I can’t just recall), or maybe it was in the 
Spring of ’74, that I sold a jobber in Savannah, or 
was it Bangor, soaked peas at $6.00 per dozen?” 

Just then the band began the opening strains of 
“Inside This Golden Locket is a Tress of Elsie’s 
Hair,” a tenor solo written by Charlie Brooks and 
beautifully rendered by Al Myer, sans beard or 
mustache. 

At seven o’clock everybody present. 

Willie Wagner, as modest and bashful as ever, 
read this very beautiful, original and touching 
epic, in the twenty-third year of his age :— 

Good-bye Old Year! The shadows fleet. 
‘«Times’’ were hard; dull the ‘‘street,’’ 
And yet, withal to meet again, 

We’ve braved the terrors of nineteen-ten. 


Tomatoes dull; bacon jumping; 

Peaches flat; butter humping; 
Everything was on the mend; 

Canned goods excepted, in nineteen-ten. 


Pears not wanted; eggs advancing; 
Apples dragging; flour enhancing. 

Thus we note the market’s trend 

On canned goods lines in nineteen-ten. 


The New Year now with open treasure 
Bids all partake to fullest measure. 
Give back the days of ‘Eighty-seven, 
And we’ll hurrah for nineteen-’leven. 


All hail New Year! Unfold thy store 

Of steady business as of yore. 

We’ll shout aloud our praise to heaven, 
And bang the cymbals for nineteen-’leven. 


That opera engagement was pressing. Gibbs 
turned over to Al Myer, the vice-president, the 
office of host. Myer reported the next day that at 
eight o'clock about twenty guests remained, one of 
whom, speaking for the others, said, “It’s no use, 
Myer, God knows we hate to do it, but we gotta 
20.” 

At midnight most of the guests were in attend- 
ance at watch night services in a prominent church. 


HAWAIIAN PINEAPPLE ACREAGE, 

The area in pineapples is now about 5,500 acres 
and the sales of canned fruit in the United States 
have been extended, the pack being now nearly 
500,000 cases annually. 
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deliver them ready for piling in two minutes. 


face of can. 


using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 





The Hughlett Can Lacquering Machine 





The ONLY comprehensive machine for this work on the market. Feed yo 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of accident by fire in 


SEELY BROTHERS, BLAINE, WASHINGTON 
THE SPRAGUE CANNING MACHINERY CO., Daniel G. Trench & Co. 5 Wabash Ave., Chicago, Ill., “ser Agents ‘or Zerzitor” 








ur cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
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JONES & LAUCHLIN | 


TIN PLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNING REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 


J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 


NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 
BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT, 810 Penobscot Bldg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bldg. 


Jones & Laughlin Steel Company 


American Iron & Steel Works 
PITTSBURGH 








RAYMOND LEAD COMPANY || | Chisholm-Scott 


| Lexington — Le a Ave. C om p Py ny 


Pea Hulling Machinery 


MAIN OFFICE, 
MANUFACTURERS OF CADIZ, OHIO. 


SOLDERS THOS. A. SCOTT, General Manager 


Operating Patents of FACTORY: SUSPENSto BRIDGE, W. Y. 
OF ALL KINDS FOR C. P. and J. A. Chisholm Branch Office 


R. P. Scott with Sinclair-Scott Company 
’ J. A. Chisholm and R. P. Scott Baltimore, Md. 

Canners’ Use Gea 

Some recent offering in the trade induces us to re- 

be mind «ny prospective user of Viners infringing our 

patents, which cover all known means of vining 

green peas, that any bond offered should be perpetual 

and good for at least three times all possible royalty. 

It is not generally understood that the person using 

* e an infringing machine is liable to three times the 

Pj and Bar Lead and Tin regular royalty charged by the users of a patented 

article. The expiration of our patents in future, will 

be : not relieve you from liability while the patents are in 

Unequaled Facilities for Manufacturing force. None of the bonds we have ever seen entirely 


‘ , . mrotect the customer. Have your bonds inspeeted 
a Uniformly Superior Quality of Goods S a competent attorney. 4 


Write for Prices, Stating Composition and Quantity Wanted be A i 
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PENDING APPLICATIONS FOR CANNED GOODS 


TRADEMARKS. 

The following trade-marks have been favorably acted 
upon by the Patent Office at Washington, D. C. Any 
person who believes he would be damaged by the regis- 
tration of a mark may oppose it. All inquiries should 
be addressed to the Trade Mark Title Company, Fort 
Wayne, Ind. 

Serial No. 49,218. Word ‘‘Carnation.’ Owner, Griffith- 
Durney Co., San Francisco, Cal. Used on canned salmon, 

Serial No. 51,183. Words ‘‘Old Salem’’ and figure of the 
‘*Lincoln Memorial Building,’’ in connection with buildings. 
No. claim is being made to the words. Owner, Virginia Can- 
ning Co., Petersburg, ll. Used on canned fruits, canned vege- 
tables, canned baked beans, canned pork and beans, canned 
lye hominy and canned sauer kraut. 

Serial No. 51,569. Word ‘‘Creole.’’ Owner, Pelican Lake 
Oyster & Packing Co., Ltd., Houma, La. Used on canned 
oysters and canned shrimp. 

Serial No. 44,188. Consists of the letters ‘‘A. N. Co.’’ in 
connection with a fancy pin. Owner, Austin Nichols Co., New 
York, N. Y. Used on canned asparagus, spinach, tomatoes, 
lobsters, sardines, and cherries, smoked beef, evaporated apples, 
almonds, dates, figs, raisins, dried currants, apricots, black- 
berries, cherries, peaches, pears, plums, and raspberries, prunes, 
flavoring extracts, curry powder, mustard, pepper, tomato 
eatsup, camembert style cheese, wheat flour, prepared flour, 
prepared buckwheat flour, pancake flour, rice flour, barley, 
farina, hominy, catmeal, samp, tapioca, cream mints, and 
blended coffee. 

Serial No. 52,147. Word ‘‘ Airio’’ and figure of an airship. 
Owner, Dunbars, Lopez & Dukate Co., New Orleans, La. Used 
on a compound of cane and corn syrup. 

Serial No. 52,148. Word ‘‘Polly’’ and figure of same or 
parrot. Owner, Dunbars, Lopez & Dukate Co., New Orleans, 
La. Used on a compound of cane and corn syrup. 

Serial No. 52,149. Word ‘‘Vesmar’’ inclosed in a panel. 
Owner, Dunbars, Lopez & Dukate Co., New Orleans, La. Used 
on a compound of corn syrup and molasses. 

Serial No. 52,152. Words, ‘‘Uncle Sam’’ and figure of 
same. Owner, Dunbars, Lopez & Dukate Co., New Orleans, La. 
Used on a compound of corn syrup and molasses, 

Serial No. 52,190. Word ‘‘ Butterfly’’ and figure of same. 
Owner, Hudson Condensed Milk Co., New York, N. Y. Used 
on condensed milk. 

Serial No. 52,221. Word ‘‘Arkoma.’’ Owner, Foster Cal- 
darera & Co., Fort Smith, Ark. Used on a compound of corn 
syrup with cane flavor and sorghum, and sauer kraut. 

Serial No. 52,273. Word ‘‘ Unele Billy’s.’? Owner, William 
*C. Brate, Albany, N. Y. Used on tomato catsup, mustard, and 
flavoring extracts. 

Serial No. 48,463. Word ‘‘Temco.’’ Owner, Twohy-Eimon 
Mercantile Co., Superior, Wis. Used on tea, maplesap syrup, 
tomato catsup, vinegar, and canned fruits, vegetables, fish, 
oysters, hominy, sauer kraut, and pork and beans. 

Serial No. 51,472. Words ‘‘Le Sevillana’’ and figure of a 
woman. Owner, Arguimbau & Ramee, New York, N. Y. Used 
on olives. 


HERMETIC JAR CO. INCORPORATES. 

The Hermetic Jar Co., Camden, N. J., has been in- 
corporated to engage in the manufacture of receptacle 
closures of all kinds for jars, glass and bottles. The 
capital stock is $300,000. The incorporators were I. C. 
Clow, G. H. B. Martin, and J. A. MacPeak, of Cam- 
den. 


GROWTH OF THE MANUFACTURE OF TINNED 
ARTICLES. 


The manufacture of tinned articles in Japan has at- 
tained a remarkable growth since the late war. Ac- 
cording to official returns the number of the manufac- 
turers in this particular line of business is represented 
at 600 in round numbers throughout the country. The 
amount of tinned goods manufactured during the first 
half year ended June last was 4,554,800 yen in value, 
of which 816,295 yen worth was exported abroad. 
The future prospect of this industry is said to be very 
hopeful.—Jap-American Weekly. 


TOMATO CANNING OUTFIT WANTED IN MEXICO, 
AND DRIED FRUITS IN FAR EAST. 


No. 5963. Tomato-canning outfit. The Bureau of 
Manufactures is in receipt of a communication from an 
American business house stating that it wishes to pur- 
chase a tomato-canning outfit for its Mexican ranch, 
and desires to hear from firms able to supply this equip- 
ment. The letter states that if small outfits of this na- 
ture can be supplied at a reasonable cost there would 
be a good demand for them in the region in question. 

No. 5971. Provisions, candies, dried fruits, ete— 
A wholesale and retail dealer in provisions, candies 
and sweets, dried fruits, etc., advises an American con- 
sular officer in the Far East that he desires to make 
purchases direct from wholesale houses on the Pacific 
coast. He desires to extend and enlarge his business. 
Consignments of goods are usually secured by cash or 
other equally satisfactory arrangements. 

Inquiries in which addresses are omitted are on file 
at Bureau of Manufactures. In applying for addresses 
refer to file number. 


TO YOU, FROM THE MARTIN WAGNER COMPANY. 
It is at this time each year that the friends of Dick- 

ens delight to recall the stories he so deftly interwove 
with the closing days of the year. 

“Tiny Tim” is perennially introduced to us. 

“Marley’s Ghost” walks again. 

And in the alchemy of love “Scrooge’s” metallic 

soul is gloriously transformed. 

But those who have read Dickens are not to have 
their souls tried at this glad season by some turgid, 
amateurish attempt to imitate him. 

It would be too much for anyone less gifted than 
Dickens himself. 

But what everybody can do, everybody should do— 
and everybody can do this,— 

Everybody can remember—and forget. It is particu- 
larly a time for remembering that somebody, some- 
where and at some time during the closing year, 
showed their appreciation of us in some way. 

Fortunately for us there is nothing of our inter- 
course with you that we should be willing to forget; 
but because there is so much to compel remembrance 
that we cannot restrain the inclination to express grate- 
ful acknowledgment of your favors and to thank you 
for them earnestly and sincerely. 

And, then,—God bless you, each and everyone. 

Your friends, 
MArtTIN WAGNER COMPANY. 





WHOLESALE GROCERS’ DIRECTORY. 

We are just in receipt of a copy of the official Whole- 
sale Grocers’ Directory of the United States and Can- 
ada, published by Orrin Thacker, Columbus, Ohio. We 
notice that the financial rating is given for every name 
in the directory (2,843 in the United States and 145 in 
Canada). The fact that the ratings are given is a 
wonderful improvement on former editions. The cor- 
rections are made right up to date. Mr. Thacker has 
had the assistance of Arbuckle Bros., The Dunham 
Manufacturing Co., Enoch Morgan’s Sons Co., of New 
York, The Proctor & Gamble Co. of Cincinnati, and the 
secretary of each state wholesale grocers’ association 
in securing a list that is absolutely correct. The price 
of the directory (United States and Canada in one 
binding) is $1 per copy, or six copies for $5. Address 
Orrin Thacker, Columbus, Ohio. 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 
TESTIMONIAL 


Sprague Canning Machinery Co., Chicago, III. 

Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
do not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 


Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 








Fort Atkinson, Wis., Aug. 3, 1910. 
































The Sprague Universal 
Liquid Filler and Syruping Machine 











This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size can from smallest up to number ten size 


Works equally well on ordinary cap hole. 
Friction Top or Sanitary Cans, 
or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to.a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & CO., General Agents 


Sprague Canning Machinery Company, 5 Wabash Avenue, CHICAGO 
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THE KNOCKER. 


BY H.°M. KRONAU. 


What is a “knocker?” Not a carpenter, or a box 
maker, but a very despicable sort of a person, generally 
no good to himself and a bane to any community. I 
have heard it said that “every knock is a boost” and to 
a certain extent this may be correct, but still, what 1s 
the use in knocking a person down, simply to have the 
pleasure of assisting him to his feet? It is far better 
and is doing yourself no harm to help him along while 
on his feet. A five-cent loaf of bread is worth more 
to a starving man, while alive, than five dollars’ worth 
of flowers on his coffin after death. 

All men are not .born’equal of mind, and where one 
succeeds a‘ thousand fail. If you are one of the for- 
tunate ones} shake hands with yourself; don’t despise 
or knock yeur unfortunate brother, who probably is 
doing his best. -A boost is better than a kick. Also 
remember that the same chance don’t come to us all. 

A short while, after the great Baltimore fire, in a 
Toledo hotel, I heard a discussion among some travel- 
ing men relative to the above mentioned city. One of 
them spoke up, saying: “The one great thing that was 
detrimental to Baltimore’s success is that it contained 
more knockers to the square foot than any place he had 
ever visited, and that no place or town could go ahead 
as it should with its own citizens condemning or knock- 
ing it,’ so yoursee knocking is harmful. 

Always praise and stick up for your home town. 
If a.salesman, for your own goods. Don’t knock the 
other- fellow. It helps to advertise him. Some people 
like to meet a knocked one just to see how he looks, 
and often they are found better than the man with the 
hammer. 

I was once asked if there were any knockers in the 
canned goods industry. I’m sorry to say there are, 
and, while it may seem insignificant, it has done the 
industry harm, for if there was ever a manufacturing in- 
dustry that needed unity—both in quality and purpose 
—the above is that one. 
of one section speaking disparagingly of goods packed 
in another, that’s a knock. For, owing to the mis- 
understanding brought about by injudicious food legis- 
lation among the consumers as to the edible and clean 
quality of canned goods, someone carelessly remarked, 
“T heard a canner say that the goods.packed in such 
and such a section are not. fit to eat,” thus an unneces- 
sary argument is raised as to relative quality of canned 
goods as a whole, and the prospective buyer becomes 
dissatisfied and finally buys other goods, and the ham- 
mer has done its work. 

Don’t knock! 

The salesman must rightly stand up for his own 
goods, shoot off about them; it’s all right, but let the 
other fellow alone. 

Knockers are not confined to the male sex, but can 
be found in the gentle sex as well; and it is a recog- 
nized fact that it is her privilege to talk about her 
neighbor. This they don’t call knocking, but term it 
“gossip”; and to take from them this privilege would 
be depriving them of a pleasure they prize very highly 
—to comment on dress and hat after a social call. 
They must do it. 

Someone will remark, “What a beautiful hat Miss 
had on.” The knock: “Oh, pshaw! this is the 
fourth season, just trimmed over.” This may be 





called a female knock, gentle, yet to the point. 
There is, of course, a humorous side to a knocker. 
Can you imagine the barber asking a bald-headed man 


For illustration: -The packers -- 


whether he will have hair oil. A friend.of mine living 
in the country, who is the possessor of his third wife, 
the preceding ones having departed from this world, 
and, as it is the custom in some parts of the country to 
own their own family burial ground, the dear de- 
parted had been placed side by side, with suitable in- 
scriptions to their tombstones describing their many 
vittues. Now, my friend’s custom is to stroll through 
this City of Rest on Sunday with his living partner, 
and I have tried to figure whether he does this as a 
knock, or is he hoping ? 

Sometimes you are “handed” a knock in such a 
polite and elegant manner that it becomes a pleasure. 
An incident occurred to me very recently. On a visit 
aftet business | found both mempers of the firm busy 
and was told to wait and to consume the time. I soon 
became engaged in conversation with the stenographer, 
who not only is a very prepossessing young lady but in- 
tellectual as well, and was enjoying a talk regarding 
the joys of Atlantic City, when a member of the firm 
who generally does not attend to the buying in my 
line, remarked, “When you are through with the social 
feature, will look at your goods.” 

The knock was thoroughly enjoyed by both. The 
salesman shouldn’t knock. Cut the handle from the 
hammer, or you won’t last. 


ITALIAN TOMATO PASTE IN UNITED STATES. 
[From Consul Hernando de Soto, Palermo. | 

This consulate is asked to ascertain the reason why 
Italian tomato paste (the declared value from Palermo 
alone during 1909 amounting to $234,695) is exported 
in such considerable quantities to the United States 
when there are so many tomato canners established and 
regularly operating in America. 

The opinion prevails among the exporters of this 
food product that in spite of cost of freight from Pa- 
lermo to New York which is stated to be $4.37 per ton, 
and the duty of 40 per cent ad valorem imposed by the 
American tariff, the Italian tomato paste will always 
successfully compete with that of American make, 
chiefly because of the cheap labor in that country and 


-the continual underbidding among its local producers. 


The Italian tomato paste, as well as many other Italian 
food products, such as canned goods, cheese, olive oil, 
macaroni, etc., are in constant demand in the United 
States for the reason that they are consumed chiefly 
by resident Italians and usually handled by Italian im- 
porters and dealers. 

American Home Competition Unavailing. 

According to a reliable source, it appears that an at- 
tempt was made some time ago by a concern in Amer- 
ica to offer American tomato paste in competition with 
that imported from Italy. The plan, however, was un- 
successful and was abandoned. It is not known here 
whether the Italian product is superior in quality to the 
American. This, it would seem, could be easily ascer- 
tained in America, where products from both countries 
are available. 

It is to be noted that the gréater portion of the toma- 
to paste exported from Palermo to the United States is 
of the third quality, which is invoiced at $1.15 to $1.35 
per 100 tins of about 200 grams (7 ounces) each. This 
quality is, of course, very inferior, because it contains 
little tomato extract and is almost entirely liquid. There 
is no demand for it in this market, and it is prepared 
exclusively for exportation to America, where it meets 
the requirements of the immigrant peasants from 
Sicily. The latter, when at home, either do not use 
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A Great Improvement in Machines for Filling Tomatoes 
SEE THESE TESTIMONIALS :— 





Sprague Canning Machinery Co., 
Chicago, Ill. 
Gentlemen: 


Aireys, Md., Nov. 10, 1910. 


Replying to yours of the 3rd, will say we are very much pleased with your Colbert Tomato Filler, as we 
never saw tomatoes look as nice as they do when the can is cut after a ‘‘Colbert,’’ and we can’t afford to be with- 


out ours. We are 


The Sprague Canning Machinery Co., 
Chicago, Ill. 
Gentlemen: 


Yours truly, 
(Signed) WRIGHT & WILLEY. 


Canton, Ohio, Nov. 15, 1910. 


Referring to yours of the 3rd inst., the Colbert filler we purchased from you last spring has given us the 


best satisfaction of any filler we have ever used. 
a machine to fill. 


It filled the cans as uniform as, we believe, it possible for 
It packs a tomato far above the general standard. 


In fact, we have cut a number of cans 


that almost equal fancy hand pack. Only a few days ago we cut several cans that contained tomatoes large and 


perfect enough for slicing. 


When considering that these entered a 2 1-16” opening it must be conceded that the 


Colbert Filler has come to stay, and will set a new standard not only for tomatoes, but for tomato fillers as well. 
In our opinion the machine is without a parallel and will be for some time to come. 
Thanking you for the manner in which you have dealt with us, we beg to remain, 


Very truly yours, 


THE CANTON CANNING COMPANY, 
J. G. HARMAN, Secretary and Treasurer. 





Write for any further information you may want. 


Sprague Canning Machinery Co. 


5 WABASH AVENUE 
CHICAGO 























THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 








INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 
Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S.A. 





SPECIAL EASTERN AGENT FOR 
The “‘Sprague”’ 
Line of Canning %achinery 


‘“‘Hawkins’”’ Continuous 













IF Capper, Colbert Rotary 
=A i. Tomato Filler, Model 
A CANNING ““M” Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 
500 Page Catalogue 


for the Asking 


Don't Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“‘Lockwood”’ 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The Guyer Must be Satisfied 
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any tomato paste or consume a certain kind of hard to- 
mato paste (conserva di pomidoro), which is made by 
the peasant women. 

In Palermo tomato paste of first and second quality 
is given preference. Wholesale price for the first qual- 
ity varies from $1.93 to $2.12 per 100 cans of 200 
grams (7 ounces) each, and for the second quality 
from $1.73 to $1.93. Tomato paste of the first and 
second quality is exported, though in much smaller 
quantity, from Palermo to the United States, where it 
is patronized by a more prosperous class of Italians 
and also, it is stated, by some Americans. 

In this connection attention is called to the Daily 
Consular and Trade Reports, issue of July 14, 1910, 
which contains a report upon the cost, at Palermo, of 
empty cases and tins for tomato sauce. These figures 
should be of assistance in ascertaining the feasibility 
of a successful competition by the American product 
over the Italian. 

The principal canners of tomato paste in this district 
are located in Bagheria, a small town near Palermo. 
The machinery used is made at Palermo. Italian to- 
mato paste in cans, as well as the other Italian food 
products mentioned above, are also exported in consid- 
erable quantities from Naples. 








BALTIMORE PACKERS ASSAIL OYSTER TAX. 

Declaring that the present season so far has been the 
poorest for years, leading oyster packers of Baltimore, 
Md., met on Wednesday and some of them bitterly as- 
sailed the payment of the State tax of two cents a 
bushel, which is exacted from the shuckers. Another 
debate waxed warm over the price which the pack- 
ers were to receive during the holidays on oysters 
shipped in cans. Action was taken on neither measure, 
as some contended that the tax was not unjust. On 
the first proposition, W. H. Killian, a well known oy- 
ster packer, suggested that the Baltimore packers 
refuse to pay this tax. It was urged that this refusal 
would bring a test case into court and would have this 
question decided legally in the interest of all the pack- 
ers. He explained that it was not the tax to-which the 
local packers objected so much as to the inequitable 
way in which the law was enforced. 

“For instance,” he said, “there are four or five oy- 
ster inspectors in this city with an army of sub-in- 
inspectors under them. These watch closely every 
bushel of oysters landed in Baltimore and demand this 
tax. It makes no difference whether the oysters go to 
a packing house, a restaurant or to a railroad station 
for trans-shipment in bulk. The owner is identified, 
the oysters carefully measured, and the tax demanded 
or the penalty must be paid. We know that this close 
scrutiny is not exercised elsewhere. In Crisfield, Cam- 
bridge, Annapolis, Easton and other places which re- 
ceive and shuck oysters the estimate is probably asked 
of the shippers and the tax collected on this estimate. 
For example, a large packer of oysters in any of these 
places might be asked how many bushels he had 
handled within a specified time. In an offhand way 
he might, peshaps, say: ‘Oh, about 2,000,’ when in 
reality it was about four times this amount. 

“Such a supervisory method is hurtful to the Balti- 
more packers. We cannot successfully compete in 


prices with a man who might evade this tax in such a 
way, while it is burdensome upon us. Let us stand 
together and contest the policy which all of us know 
prevails. The proof of it is easily ascertainable. If 
we are compelled to pay this tax, it should prevail 
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alike with all, as the law intended. If our outside 
competitors are exempt, then we should resist. I want 
to make a motion now that we will not further submit 
to this imposition and will refuse payment until we 
get a legal judgment.” 

His remarks brought out the fact that many of the 
packers had paid the tax on the oysters already re- 
ceived and seemed willing to continue it. When the 
motion for united action to cease payment was put to 
the meeting it was lost by a tie vote, there being 
twelve on each side of the question. In regard to 
prices it was found equally as difficult to reach a unani- 
mous conclusion. I was suggested that during the 
Christmas holidays the price of shucked oysters in 
cans be raised to $1.10 to $1.40 a gallon, according 
to quality. This was discussed, but it was soon dem- 
onstrated that business competition was so keen that 
it would be almost impossible to reach a uniform rate 
of price. This was so apparent that it was not put to 
a vote. It became a matter of family discussion, dur- 
ing which the fact was brought out that while some 
dealers held for $1 a gallon, others were getting only 
about 85 cents for the same quality—Fishing Ga- 
zette. 





HUMAN LIFE FOR JANUARY. 

A splendid number, filled to the brim with interest 
and information, is Human Life for January. “Maine’s 
Democratic Governor,” the opening article, tells of 
Frederick W. Plaisted, who has worked a political rev- 
olution in the conservative old Pine Tree State, and 
why and how he was able to do it. “The First Amer- 
ican Aviatrice” is the story of Mrs. Bessica Raiche, a 
handsome young woman from the West, and of how 
she realized her daring dream to build and pilot her 
own aéroplane. 

Alfred Henry Lewis writes of Herbert Parsons and 
Timothy Woodruff, two Gotham worthies who fell be- 
neath the steam-roller of recent political events and 
got flattened out. Archie Bell has a fascinating sketch 
of Paul de Longpré, the famous artist, who made a 
fortune with his brush and now longs to win fame as a 
composer of operas. 

“A Little Missionary’ of the East Side” teils of the 
marvelous things being accomplished by one woman 
for the betterment of New York’s submerged tenth. 
“Scott of Prairie Farm” is the tale of a man who has 
built the most costly and beautiful country store in the 
world in a little hamlet of 300 persons and makes it 
pay handsomely. “Eleanora Sears, A Girl Who Dares,” 
is a racy story of a Boston society girl whose rever- 
ence for convention is zero and whose athletic reputa- 
tion is nation-wide. 

Other features comprise : “The Cannonade of Cady,” 
“The Cabinet,” “People Worth Knowing About,” 
“Some Oddities of Life,” “The Marine Band,” “Cam- 
era Folk Stories,” “The Caustic Comment of the Car- 
toon,” and short illustrated sketches of Lee Mitchell 
Hodges, Frances A. Kellor, Dr. Edward A. Rumely, 
Harold MacGrath and others—Human Life Publish- 
ing Co., Boston. 


” 


L. RB. WING & CO.’S CALENDAR. 

Luman R. Wing & Co., the well known Chicago 
brokers, have mailed to their customers and friends a 
very neat and attractive 1911 calendar. It shows in 
colors a life-like reproduction of a Columbia River 
Royal Chinook salmon. Luman R. Wing & Co. are 
distributors for J. G. Megler & Co., Brookfield, Wash., 
leading packers of royal Chinooks. 
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od 
McMeans & Tripp _ CYCLONE 
ENGINEERS \ Pulp Machine 
MECHANICAL i: ELECTRICAL Ths ninde Rye it Machine in wee 
MACHINE. DESIGNERS , Ketchupand forprepaning Purp. 
Design and Superintendence of Construction ef CAPACITY73 tone Tomatoes per day: $0 to 60 tons Pumpkins per 
CANNING PLANTS WESTERN AGENTS 
Special Conveyors and Handling Systems Sprague Canning Machinery Company, 
607 State Life Bldg. INDIANAPOLJS CHICAGO~ 
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THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 








Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole Owners and Manufacturers, Chicago, Illinois. 

















THE HARRIS PATENT 


Power Hoist and Carving Machine 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F,O. B. cars Rome, N. Y. For 
further information and catalogue 
address 























C.S. HARRIS CO.,"iaamen Rome, N. Y. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods; and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, ‘Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








{A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE GANNER’’, 5 WABASH AVE., CHICAGO 


























GOOD BOOKS F°%4 


Canner's Library 


Canning and Preserving, with bacteriological Tech- 
nique, by ©. W. Duckwall, M. S.; 500 pages; $5.00. 
Pestage, 29 cents. 

Siles, Busilage and Silage. By Manly Miles, M D., 








PF. RB. M. S. Illustrated. 100 pages. 6x7 in. Cloth, 
6 cts. 
Asparagus. By F. M. Hexamer. Illustrated. 174 


pages, 5x7 im. Cloth. 50 cents. 

The Book ef Corn. By Herbert Myrick, assisted by 
A. D. Shamel, EB. A. Burnett, A. W. Fulton, B. W. Saow, 
and ether specialists. Illustrated. Upwards ef 5600 
pages, 5x7 im. Cloth. $1.50. 

Field Netes en Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated 
204 pages, 5x7 in. Cloth. $1.00. ¢ 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 3834 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8S. Fuller. 
6x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Milustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 5x7 im. 150 pages. Cloth. 50 
ets. 


Illustrated. 


@rder through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER. 











“The Maryland Motor Car” 


Built by - 


The Sinclair-Scott Co. 
| Baltimore, Md. 


Write for Price and Illustrated 


Booklet 
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Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 


“In Union There is Strength” 
National Canners’ Hssociation. 


L 4 rane, ieee t, W. B. ROACH, Vice-President, FRANK E. GORRELL, Seo’y and Treas, 

0, 
e,doan gin dor ine bOe. te sok at, output, as foll Packers f. x 00; 50, 00,000, $10.00; 1 
wean giktee tsatee ote se, 2 follvns: Je aos Tom 1,000 to 5,000 cases, $5.00; 50,000 to 100, $ 3 100,000 te 














@estern Cannere’ Association. 

















W. BR. ROACH. Presides GENE DICKINSON, Vi >; 
t, : meet, FRIEND F. WILEY. as and Treas., 
aes Iilinois {Canners’ Association. 
. ° . F. » Vv p 
Medal, Paes t, 0, Vice-President, Gene Dike, Cop See 
B. A. CRADDOCK, President. South wn Cam i Ai eoctation. ‘Treas. 
. ° » 7R., Vi! 5 . 
Humboldt, Tenn. Lebanon, i . — ar hiteville - 
Indiana Canners’ Hssociation. 
CHAS, LATCHEM, President, WM, SMITH, Vice-President, CHAS. MARTZ, Sec’y and Treas., 
Wabash. Delphi. Arcadia, 
Ohio Canners’ Association. 
z. O. WARVEL, Presideat, L. A. SEARS, Vice-President, JAS. STOOPS, Seo’y and Treas., 
Van Wert. Chillicothe, Dayton. 
Cri-State Packers’ Association. 
W. 0. HOFFECKER, Presid Smyrna, Del. E, GREENABA Vieo Sresttent, Gort A » Vice} 1 ae: 
0. Bab t WHIGHTOON ViewPresident, Easta Mae eat f [ee Sie i 





Kentucky Packers’ Association. 


z. GO, TANNER, Presideat, STEELE READING, Secretary, 
MoeKinley. Frankfort. 








_ Commeve’ League of California. 

















be Ban J png eee " President, Les ISIDOR JA 
LF. GRARAM, Presiden 7 Shion, mint oe t, anode. 2 S, COBS, Vise President. San Fraaciace, | 
New York State Canned Goods Dackere’ Hseocciation. 
JAMES P. ong i ee E. 8 THORNE, Vice-President, A. BR, HQsTIEED, Seoretary, A. B. HUNT, Treasurer, 
Rome, Geneva, N. Y. Uties, N. Z. Oswego, HN. Y, 
Iowa Canners’ Association. 
R. 0. WOODARD, President, M, W. co, Vice-Pres., EZ. W. VIRDEN, Seo’y and Treas., 
Elgin. Vinton. Oedar apis, 
Minmesota Camners’ Association. Pi 
Pr 5 A. A. CHAPMAN, ice-President, F. W. D THITT, - A. 5 
sae a enemas Roar, ar = 
Missowri Valley Canners’ Hesociation. 
R. B. GILLETTE, President, Marionville. L. W. STAGNER, Tripoli, lewsa. L. I. MOORE, Seo’y and Treas., Oregen. 
Gisconsin Canners’ Hesociation. 
W. H. AMES, President, F. D. SHANE, Vice-President. . MADSEN, Treasurer, CHAS, VOIGT, Secretary. 
Markesan. Onalaska. Manitewee. Shebeygan. 





Michigan Canners’ Association. 























Ww. _——- —. a a FRANK Fe. gs paras 
0. D, mRLrON, President, Virginia Camners’ Association. @ A LAMAR, See’ -Treas,, 
Canning Machinery and Supplies Hescefation. 
@4n0. W. —, . ee Canmore. sone Treas. aaa Seo’y, v7. T. es, Soe 
National Carmed Goode and Dried fruit Brokere’ Hesosiation. a 
a og cepa JAS. M. rene, ILBER’ ‘i: eee % 
T. J. CARROLL, President, Na al x. Pats pean viseroataon T. J, RIORDAN, Second Vice-President, 
FRANK B&B. SEER, find Vise President, wn b: 4 Treasurer, Zz. 0. JOHNSON, A 





Baltimore Canned Goode 3 Exchange ‘ 


7ONMN 6. GIBBS, IJR., President. A. T. MYER, Vice-President. F. ASSAU, Secretary. LEANDEB LANGRALL, Treasures, 



































| Wheeling Cans and | 
Solder Hemmed Caps | 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place “a 
Plenty of it. a 








@_ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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